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WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 
order to get the protection and beauty of paint. aa mp4 jpn 
Damp-Tex Enamel penetrates moisture and sticks phe dhe at 


directions the buyer finds 
any shipment of Damp- 


to the under surface just as though it Tex does not do all we 


claim for it, notify us and 


were perfectly dry. Damp-Tex quickly pe he oe a 


structions for the balance 
and cancel the charge for 


dries into a tough waterproof film that the amount used, or, if 
already paid for, will re- 


stays elastic for years regardless of re- fund the money. 
peated washings with soap and water. 
Resists corrosive gases and oxidation. 
Does not taint food or cause it to taste. 


When you paint with Damp-Tex, on wet or dry surfaces, there is no loss of time or 
production due to moisture or wet surfaces. That is why Damp-Tex is recommended 
for brine tank rooms, coolers, sausage and casing rooms, smokehouses, killing floors 
of any room or equipment where brine, saturated atmosphere, low temperature or 


wet surfoces prevent the use of ordinary paint or enamel. 


a TEST water MOISTURE TEST CAUSTIC SOLUTION TEST ACID TEST 

Damp-Tex will re- ater soaked bricks painted wit Two to three percent caustic Damp-Tex is unaffected 

agus, mold or mildew Damp-Tex and dried in the sun i luti t injuri- b i 
aces painted with it. prove the film will not blister or SS Se By ~*~ 


ous to Damp-Tex Enamel. mon food acids. 
break. 


SEND A TRIAL 
ORDER TODAY 


Order one gallon of Damp- 
Tex at regular price of 
$4.95, or five gallons or 
more at $4.85 per gallon 
and we will pay allfreight 
charges. Points west of 
Rockies, add 25c per gal- 
lon. Pre-Treated Damp- 
Tex to stop bacterial or 
fungus growth costs 10c 
extra per gallon. 


STEAM TEST 
Damp-Tex is unaffected 
by live steam common 
to many plants. 
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“WE are fortunate in having 


your stuffers 
throughout 
both plants,” 








To maintain production at a high peak, especially 
under conditions that existed during the trying 
days of the last few years, is indeed an accom- 
plishment, Mr. Eckrich. We are proud of the part 
BUFFALO Stuffers played in helping you maintain 
production at a high peak in both plants. 


Mr. Eckrich’s ex- 
perience is being 
duplicated in all 
parts of the coun- 


QUALITY SAUSAGE-MAKING MACHINES 
John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3, N. ¥. 


try. BUFFALO Stuffers are your assurance of 
satisfactory and reliable performance. Made in 
six models ... 60 to 500 pounds capacity... 
BUFFALO Leakproof Stuffers are enabling sausage 
makers to speed up production and reduce costs. 


All the construction details, including two new 
patented safety features, and operating advan- 
tages of BUFFALO Stuffers, are illustrated and 
described in our Stuffer Catalog. Write for a free 


copy. 





Sales aid service offices in principal cities 
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To make profit from trucks—give them International Service. Here are 5 reasons why: 


1. Mechanics who furnish International Service use International -Approved equip- 
ment for analysis and testing. 

2. They install International factory-engineered parts. 

3. They are trained in International shop methods. 


4. They are kept constantly informed of all improvements in maintenance and 
service practices. 


5. They are truck mechanics—specialists in truck service. 


Yes, the International Triple-Diamond Emblem is the symbol of the best truck service—a best 
quickly available from thousands of International Dealers and from International Branches 
—the nation’s largest company-owned truck-service organization. 


a] Motor Truck Division 2 
T in J Melt 
| INTERNATIONAL HARVESTER COMPANY pry Aontbnnncete® a4 
180 North Michigan Avenue Chicago 1, Illinois Every Sunday! NBC Network 
\ See your newspaper for 
time and station 
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WITH BETTER 


REFRIGERATION 


For years the country’s leagling meat handlers have used Kold- 
Hold Refrigeration Plates ig their trucks. Today, these versatile 
“Hold-Over” units are morej/in-use than ever before, because they 
can meet the demand fog low temperature trucks with a low 
operating cost on long hagls. 

Modern engineering andi construction give Kold-Hold Plates a 
high heat acceptance (f Factor) for maintaining the required 
degree of temperature fwithin the truck. Coiled steel tubing, 
through which the refrigfrant flows, is firmly encased in two side 
pans by double constrgction, shock proof steel fins. These fins 
also distribute the heat/ absorption evenly over the entire surface 
areas on both sides of the plate. Standard-sized connections for 
large and small plateg allow easy, inexpensive changeover from 
one unit to another. 

Kold-Hold Plates gre guaranteed not to leak or crack. The 
compact, sealed unifs minimize the loss of refrigerant . . . keep 
trucks clean, dry, fold ... permit greater payloads. Meat is 
delivered pound fqr pound, with the held over freshness and 
wholesome appearfince giving it more sales appeal! 








Write today for the new Kold-Hold Cata- 

log. Learn about modern, dependable 

q refrigeration and how your particular ap- 
ANZ plications can benefit from its use. 


7S 


KOLD-HOLD 


JOBBERS IN PRINCIPAL CITIES 


KOLD-HOLD MANUFACTURING CO. 


460 E. HAZEL STREET LANSING 4, MICHIGAN 
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An afternoon “pick-me-up” is quick, sanitary 
and convenient when packaged in paper con- 
tainers made by Continental Can Company’s 
Paper Division. These containers come in a 
variety of sizes and styles for hot drinks, and 
for hot and cold moist foods. 

At the moment, demand exceeds supply. But 
we’re doing our best to uphold our policy— 
“best in quality, best in service.’”” And remember, 
in addition to Mono nested and cylindrical con- 
tainers, our Paper Division also makes fibre 
drums, and paper-and-metal cans. 


























Naturally, sausages have that tangy, smoke flavor in 


Armour Natural Casings 


The natural, evenly distributed porosity of Armour Natural Casings 
allows smoke to penetrate evenly, deeply, easily . . . gives sausages the 


delicious, zesty smoke flavor customers like. 


Choose these fine natural casings to give sausages 


these important advantages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 








and Company 
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Not Only a Free, But a BIG Market is Needed 


OW that prices again are free, and consumers 
appear to be able and willing to pay more 
over-the-counter for their meats, all segments of 
the industry—producers, processors and retailers— 
should not forget the one principle that constitutes 
the best long-run guarantee of the industry’s wel- 
fare: 
Produce and sell the best meat possible at the 
lowest possible cost. 


Under normal competitive circumstances packers 
may not consciously strive to fulfill this injunction, 
but, nonetheless, it does order their operations. 
With current “easy” conditions there is always 
danger that some processors may temporarily lose 
sight of this objective, and even greater danger that 
meat industry labor, producers and food retailers 
will do so. 

Indicative of a rather unhealthy attitude in this 
respect was the comment, made in connection with 
a wage raise recently granted to retail meat cutters, 
that it wouldn’t mean much insofar as consumer 
prices were concerned—probably only a penny a 
pound. 

Since when has a penny a pound been insignifi- 
cant in processing and distributing meat? Packers 
and processors reporting under the Packers and 
Stockyards Act in 1945 earned only a little more 
than a penny on each dollar of sales—and that’s a 
lot less than a penny per pound of product. We’ve 
seen the time, and we expect to see it again, when 
the best talent in the packing industry labored long 
and hard to save even a small fraction of a cent per 
pound of product. 

It is true that packers’ margins and those of re- 
tailers are not strictly comparable. At the same 
time, any development which adds a penny, or two, 
or three, to livestock production, processing and/or 
distribution expenses, without increasing the value 
of the product to the consumer, is harmful to the 
industry. Not only does the accumulation of cost 
Increases endanger the individual enterpriser, be he 
producer, packer or retailer, but it also jeopardizes 
the hard-won position of meat in relation to com- 
peting foods. 

The production and distribution of meat is a vol- 
ume industry. Its product is not a luxury item for 
a few, but a dietary essential which should be kept 
at a level where it is available in reasonable supply 
for almost all consumers. 


This is not a paraphrase of the hot milk toddy for 
every Hottentot program advocated by some. It 
simply recognizes that the prosperity and long-run 
productivity of American agriculture require 


volume production of livestock, and that the 
country’s meat processing and distribution facili- 
ties cannot be utilized effectively and profitably, or 
meat industry labor fully employed, under a scar- 
city policy, no matter what prices the scarce com- 
modities may bring. So far as the end result is con- 
cerned, it doesn’t make much difference whether 
scarcity is the result of a government program to 
restrict farm output, or is induced by industry 
policies that price product out of the market. 


It has sometimes been said that Americans think 
and talk too much in billions. Here is a place, how- 
ever, where large-scale thinking is required. Meat 
industry output runs into billions of pounds of 
product annually; we cannot hope to gain or retain 
a billion-pound block of business by thinking in 
terms of hundreds or thousands of customers—we 
must have millions of them. We must think that 
way not only in advertising and promotion, but 
also in connection with production. 

Some observers believe that there is a limit be- 
yond which U. S. meat consumption may not be 
pushed without unbalancing our agricultural econ- 
omy. This may be true, but the limit is probably far 
above any consumption level which can be reached 
in the foreseeable future. There appears to be no 
good reason why, if production, processing and 
marketing of livestock and meat are carried out 
efficiently and economically, and margins are main- 
tained on a rational rather than an opportunistic 
basis, per capita consumption of meat in the United 
States cannot be held 20, 25 or 30 lbs. higher per 
person per year than it averaged in the pre-war 
period. 

Consumers have rather unmistakably indicated 
that they want it there; cannot the livestock and 
meat industry help them hold it there? 


One eastern financial journal recently commented 
that “real meat plenty may be years away if public 
buying power holds up.” At first the remark seemed 
a little obscure, but then the implication became 
more plain: meat won’t be plentiful for some peo- 
ple until others either are unable to buy or must 
reduce their purchases. 


We don’t believe that any part of the livestock 
and meat industry desires such a situation. Al- 
though producers, packers, retailers and meat in- 
dustry labor cannot sustain the purchasing power 
of the consuming public, they can, by keeping their 
productivity high and their costs as low as possible, 
postpone the time when the effect of any shrinkage 
in buying power will react seriously against the 
business. 








Tibiedtieucs Coal Handling 


Still Laborious and Expensive for Some 





by meat plants often represent a 

neglected opportunity to lower 
their operating costs. Frequently, coal 
is handled laboriously and expensively 
solely because the possibilities for mak- 
ing savings have not been visualized 
clearly. In other cases the packer may 
realize that the coal handling job costs 
him more than it should, but has de- 
ferred modernizing the operation in fa- 
vor of work directly connected with 
product procesing. 

In order to give packers a picture of 
the wide differences between coal hand- 
ling methods practiced in various 
plants, the Provisioner has recently 
made several plant visits to study the 
problem. 

In one Southern plant the coal car is 
spotted alongside a wooden coal shed 
and is unloaded manually. At the time 
of the visit three men were working un- 
loading a flat 60-ton coal car and, judg- 
ing by their performance, it would take 
them better than half a day to unload 
the car. Using current labor rates, the 
direct cost of unloading the coal would 
amount to at least $10.80. 

Incidentally, the wooden coal shed 
with its 100 tons of stored coal repre- 
sents a potential fire hazard. 


CN: handling methods practiced 


From Storage to Boiler 


To get his coal to the boiler room, 
the packer uses’a teamster who shuttles 
back and forth between the coal shed 
and the boiler room. The plant main- 
tains a horse for this purpose and, while 
the actual time consumed in hauling the 
coal is estimated at from four to five 
hours per day, the teamster generally 
rounds out the balance of his day taking 
care of the animal. Applying current 
labor rates, the packer is paying $7.20 
per day to move his coal from the shed 
to the boiler room. 


In this rather exaggerated instance 
the packer is probably paying something 
over $2 per ton in direct out-of-pocket 
cost for unloading his coal and trans- 
porting it about 125 ft. from the storage 
shed to his boiler room. Even though 
his coal consumption is rather low, the 
expense of coal handling is boosting his 
steam generation costs way out of line. 

There is nothing archaic about the 
plant in other respects. The engine room 
is equipped with modern motor-driven 
pumps and compressors and the boiler 
room has an up-to-date stoker-fired 
boiler, but the modernization has 
stopped short of the coal handling prob- 
lem. 

In an Eastern plant the coal is 
dumped from hopper type coal cars 
through a grating directly into the 
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SILOS USED FOR COAL STORAGE 
AT TWO MEAT PLANTS 


boiler room. Superficially, the method 
seems desirable, but it has some serious 
limitations. First, there is the problem 
of moving the coal from the far side of 
the boiler room. The two boilers are 
chain grate and hand-fired. As long as 
the coal supply is normal, the firemen 
do not have to walk to get at the fuel. 
However, when the coal pile goes down, 
the men must walk 20 to 30 feet to get 
at the most distant coal. If the fire 
starts clinkering, with barring and slic- 
ing required, or if the load suddenly in- 
creases, the firemen are hard pressed to 
hold steam pressure and occasionally 
will lose pressure with the inevitable 
slow down of operations. 

Second, during cold weather, every 
time the coal grates are opened the en- 
tire boiler room is unduly chilled since 


The 





half its ceiling area is then exposed, 
Since the plant uses a car of coal per 
day during the heavy killing season, 
which normally occurs during the colder 
months, the fuel wasted through need. 
less heat loss as the coal cars are up. 
loaded is considerable. 

Third, coal is a dusty commodity and 
every time a car is unloaded, it covers 
everything with a fine sheen of dust, 
This does not improve moving machip- 
ery. In this plant the boiler room and 
engine room were separated by a floor 
and a door, but there is a certain 
amount of dust seepage. The cost of 
dust is another of the indirect items 
which shows up in such expenses as 
more frequent repacking of various pis- 
ton chambers and oil filter replacements, 


Could Employ Stokers 


A modern coal handling system would 
also make it possible for this firm to 
convert to stokers with a reduction in 
firing expense. The packer uses two fire- 
men to take care of his two boilers, 
With proper coal feeding, one man could 
handle two stoker-fired boilers. Sinee 
high pressure boilers require attention 
24 hours a day and seven days a week, 
the packer is paying out each week a 
good-sized sum for labor which modem 
coal handling would help to eliminate. 

The third plant visited has a modern 
coal handling system. It has three boil- 
ers which consume 60 tons of fuel per 
day. The three boilers are fired by one 
man. 

In the coal handling cycle, hopper 
type coal cars are spotted over a grate 
opening leading to a screw conveyor 
which, in turn, feeds a bucket conveyor 
of 25-ton per hour capacity. The coal is 
carried by the bucket conveyor to the 
conveyor head where it is fed intoa 
screw conveyor which feeds bunkers 2 
or 3, or the coal is dumped directly into 
bunker No. 1. Cut off plates at the 
conveyor head and on the screw co 
veyor provide the desired flow contrdl. 


One Motor Supplies Power 


The sole expense of operating the 
cecal handling system is for electric cur 
rent for the 35-h.p. motor which provides 
power for the whole system. It is est 
mated that the current needed to handle 
the coal storage and feeding job rum 
about 26 k.w.h. per day which, at the 
packer’s commercial rate, costs about 
60c. This means that it costs a cem 
per ton for power to move coal from the 
coal car to the bunker. 

The bunkers have storage capacitie 
of 68, 58, and 56 tons respectively, creat 
ing a sizeable head which, by gravity, 
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feeds the coal into hand-operated stoker 
feed spouts. 

Where there are overhead bunkers of 
sufficient capacity, or where such stor- 
age facilities can be installed without 
great expense, the coal (as in the above 
instance) can be elevated and trans- 
ported directly to them from a hopper 
set beneath the plant’s railroad siding 
or from a similar receiving hopper into 
which motor trucks dump their loads. 

Covered coal storage can be combined 
with mechanical coal handling without 
extensive alteration of existing facil- 
ities by the use of a silo storage system. 
This type of setup is especially suitable 
for small and medium sized plants and 
is simple, sturdy and dependable. 

Hopper type coal cars are spotted over 
a grate track receiver and the coal is 
allowed to flow into the track hopper. 
(Unless the packer has a modern sys- 
tem of coal handling, he cannot take ad- 
vantage of the possibilities of bottom 





COAL HANDLING SETUP 
AT IOWA PLANT 


These photographs and Figure 
1 demonstrate how an unusual 
coal handling problem was 
solved at the plant of the 
Dubuque Packing Co. in Du- 
buque, Ia. Prior to the instal- 
lation of the equipment coal 
was brought in on the track 
Shown at the top of Figure 1, 
where it was unloaded and 
wheeled into the boiler room 
by two workmen and then 
manually fed into the stoker 
hoppers. In addition to re- 
quiring the services of two men 
per shift, the coal dust was a 
problem because there are edible 
departments located close by. 





FIGURE 1: IOWA 
PLANT SETUP 


unloading cars, but 
must use the flat 
bottom type which 











can only be unloaded 








manually.) 


From the receiv- 
ing hopper the coal 
is fed by screw or 
belt conveyor to a 
vertical bucket or 
bulk-flow conveyor 
which carries the 
fuel upward into the 
silo. Generally, the 
silo has a live sec- 
tion at the top from 

















which the coal flows 
directly into the stoker hoppers. Coal 
in excess of the capacity of the live 
section falls into the dead storage sec- 
tion of the silo. 


One packinghouse installation of this 
type is at the plant of the Home Pack- 
ing Co. of Toledo, Ohio. The silo, which 
has a total capacity of approximately 
75 tons of coal, is located immediately 
adjacent to the railroad siding serving 
the plant. Installed beneath the ground 
is an auger-type conveyor with a feed- 
ing hopper placed between the rails of 
the railroad siding. 

Coal dumped from the car is picked 
up by the auger and carried horizontally 
to the base of the silo, where it is trans- 
ferred to a vertical bucket-type con- 
veyor which transports the coal up- 
ward, discharging it into the top of the 
silo. 

In addition to manpower savings, the 
installation of the silo and its equipment 
is contributing definite financial sav- 
ings. The former cost of $30 for un- 
loading each car of coal has been 
eliminated, and it is estimated that ap- 
proximately $5 per day is being saved 
through better operation and control of 
other plant equipment by the plant en- 
gineer. 

Silos normally are built of tile or 
concrete staves with a capacity of from 
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200 to 300 tons. The live storage section 
may contain 50 tons. By a simple ar- 
rangement of feed plates the vertical 
conveyor can be made to feed from 
dead storage into live storage. 





Now the coal is brought in on 
the track on the far side of the 
boiler room and is dumped 
into a concrete track hopper 
underneath which is a screw 
feeder. The coal is carried to 
the bucket elevator which lifts 
it vertically to the roof of the 
building and is then moved 
by a horizontal screw con- 
veyor, which is 97 ft. long, over 
the roof and delivered to a cross 
screw conveyor over a 70-ton 
capacity, four - compartment 
bunker. With the new system 
one man takes care of unload- 
ing the cars into the track 
hopper and lubricates and 
maintains the equipment. (Link- 
Belt photos.) 
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Tripe Handling Methods 
Studied in Three Plants 


OW is tripe being handled in 
H plants which kill 200 to 400 cat- 
tle per day? Here is a report on 
methods being used in several represen- 
tative plants. 

In one of these plants the killing and 
rough gut rooms are on the same floor 
level, being cut off by swinging doors. 
The heart and liver are separated from 
the viscera on the killing floor and given 
an initial cleaning. The melts also are 
removed on the killing floor. The 
paunch truck, with lungs in the upper 
section and the paunch and guts in the 
lower, is pushed into the rough gut 
room and the lungs placed on a sepa- 
rate work table and the paunch dumped 
into the the motor lift. The balance of 
the viscera is then moved into the mel- 
ter charging room. 

After the paunch has been lifted to 
the working table, the knife man trims 
off the caul fat and places it in a chute 
by which it travels to the caul fat wash- 
ing table. There are three of these 
tables in line: the first holds the fat, at 
the second the fat is washed under 
pressure, and at the third the fat is 
trimmed. One worker devotes most of 
his time to cleaning caul fat which is 
sold to oleo renderers. 


Moved During Flushing 


When the caul fat has been removed 
from the paunch, the worker shoves the 
latter along to the next knife man who 
removes the peck and rennet and throws 
them into an inedible charging truck. 
A slit is made in the paunch and its 
contents are dumped; it is then cut wide 
open and hung on a steel hook sus- 
pended from a portable hoist so that the 
paunch may be moved up and down as it 
is being flushed with an open flow hose. 

The operator then puts the cleaned 
paunch on a circular tree which will 
hold eight pieces. These are removed as 
needed by the trimmer who places the 
paunch on a regular cone-shaped wash- 
er and removes fat and loose tissue and 
scrubs it thoroughly with a brush. The 
cleaned paunch is hung on a truck and 


then pushed over to the tripe washer for 
scalding. The operator who trims the 
lungs is responsible for the scalding 
operation. 

In sealding, the worker places two 
scoops of detergent (sal soda, soda ash, 
bicarbonate of soda or tri-sodium phos- 
phate in combination with slaked lime) 


In this plant there is a second wash 
in water containing one scoop of deter. 
gent and, finally, a cook-rinse in which 
water temperature is raised to 170 degs, 
or above. Depending on the condition 
of the tripe, the total time required for 
the entire washing and cooking opera. 
tion varies from 1 to 1% hours. 

The cooked tripe is placed on a per. 
forated table and is given a final clean. 
ing with a bell-shaped scraper and js 
trimmed free of fat and skin. The tripe 
is also separated into regular and 
honeycomb. 

Not counting the trucker who brings 
the paunches into the department, this 
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FIGURE 1: MID-APPROVED VISCERA WORKING TABLE 


in the water which is held at 130 degs. 
F. This operator states that a temper- 
ature higher than this cooks the dirt 
into the tripe. Scalding and scraping 
is done in a machine consisting of a 
perforated cylinder which revolves in 
water held in an outside casing. The 
sharp edges of the perforations exert a 
scraping action on the tripe. 
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packer uses five men to handle the 
paunches from a daily kill of around 
200 cattle. 

In another midwestern plant the vis- 
cera are chuted from the killing floor 
to a half-floor level where the guts and 
paunch are separated. Four operators 
work on the mezzanine and two of these 
devote their time to paunch handling. 
One workman removes the caul fat, 
which is chuted to wash tables, and the 
other slits and empties the paunches. 
The roughly cleaned paunch is then 
chuted to the umbrella washer where 
two men clean the outside with curty 
knives. The paunches are hung on & 
tripe truck which is then pushed over 
to the scalder. 

In the scalder the tripe is washed i 
detergent solution at 130 degs. F. for 
about 15 minutes. The tripe is then 
given two five-minute hot water rinses 
and a final scalding in hot water col 
taining detergent. After a final rinse as 
the scalder is emptied, the tripe 5 


(Continued on page 25.) 
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opments in cooperative merchan- 

dising by farmers, R. W. Bartlett, 
professor of agricultural marketing at 
the University of Illinois, expressed the 
opinion recently that cooperatives which 
process livestock and distribute meats 
will be handling “25 percent or more 
of all meats within 30 years.” 


Addressing delegates to the recent 
American Institute of Cooperation at 
Purdue University, Lafayette, Ind., on 
“New Ideas in Merchandising Coopera- 
tively,” Bartlett declared that in his be- 
lief the low-cost processing and distri- 
bution in relatively small, decentralized 
plants shown to be practical for milk 
can be shown to be equally practical for 
livestock and meats. 

“The definite trend in prepackaging in 
all lines of goods is particularly desir- 
able for meats, fish and poultry,” he 
said. “Some cooperatives as well as 
some independents, are already selling 
packaged, government-graded, boneless 
frozen meats. Extra costs of cutting and 
packaging frozen meats are likely to be 
more than offset by savings in retail 
labor, transportation and more effective 
utilization of waste products.” 


GMioments i probable future devel- 


Recommends Studies by Coops 


He recommended that cooperatives in 
the meat producing states and the 
highly populated states join hands in 
making such studies as: 


1. Costs for slaughtering animals, 
cutting and packaging boneless frozen 
meats in modern small decentralized 
plants, as compared with similar costs 
in large plants, plus costs of handling 
and transporting live animals to these 
markets; 

2. Types of meat and service wanted 
by customers. The Danes, he remarked, 
studied what English consumers want, 
then produced the bacon-type hog which 
Was in demand and processed and dis- 
tributed this product through their own 
cooperative plants and sales agencies. 

“With facts obtained from this type 
of study,” Bartlett explained, “farmer 
Cooperatives in this country can be pace- 


How Will the Industry's 
New Competition Develop? 


The war years saw the development of a strange mixture of new businesses 
on the fringes of the meat packing and sausage manufacturing industry. The 
first entrants in this borderline field were the locker plants, whose primary 
function was small-lot storage of perishables for producers and consumers, 
but war restrictions also encouraged the birth and growth of hundreds and 
thousands of other unclassifiable small enterprises devoted to slaughter, 
processing, freezing and wholesaling and/or retailing of meat. During the 
same period the number of locker plants expanded tremendously and their 
operators began to give more attention to processing services and, in some 
cases, to semi-commercial distribution of the products they handled. What 
does this new competition mean to the meat industry and how will it develop? 
While the answers aren’t yet available, the article below discusses what one 
phase of the new competition—cooperative meat plants—may do. Packers 
will remember how cooperatives flourished (on paper) and then withered 
following the last war. This time things may be different, and one or all of 
the segments of the new competition may cause the industry some real 


headaches. 





setters both in developing and expand- 
ing modern methods for satisfying con- 
sumer needs for meats and improving 
the standard of living.” 


In another discussion at the Institute 
on the subject of “New Cooperative 
Locker Plant Developments,” L. B. 
Mann, senior agricultural economist 
with the Farm Credit Administration, 
Washington, D. C., also referred to the 
possibilities the coops have for distribu- 
tion of prepackaged meats. 

“While it is anyone’s guess as to how 
soon and to what extent frozen-graded 
packaged meat will be merchandised to 
consumers, yet there are indications 
that the trend is in that direction,” 
Mann stated. 


How They Could Expand 


“Modern, sanitary processing plants, 
such as are being planned in Illinois, 
might conceivably expand their opera- 
tions to service retail stores in their 
trade territory with graded, packaged, 
frozen and cured meats and, if the time 
comes when these plants produce a sur- 
plus, they might establish an overhead 
sales agency to merchandise these prod- 
ucts in a similar manner to that of coop- 
erative creameries such as Land OQ’ 
Lakes and Challenge Cream and Butter 
Association,” according to his state- 
ment. 


Construction, by cooperative locker 
plant associations in Illinois, of small 
slaughtering facilities to service one or 
more locker plants in a county was cited 
by Mann as among the more significant 
developments in the locker field. 

The program now taking shape in IIli- 
nois calls for centralizing of slaughter- 
ing and processing activities in one 
plant in a county to serve several branch 
locker plants. By such means and with 
increased volume, modern equipment 
and better trained help, it is felt that 
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labor costs can be reduced, quality of 
product improved and more efficient 
methods of utilizing both edible and in- 
edible by-products can be effected, Mann 
explained. These central plants will be 
in position to do custom slaughtering 
for local stores within the county, as 
well as serving branch locker plants and 
home freezer patrons. 


Centralized Offal Processing 


After a number of these central proc- 
essing plants have been established un- 
der the projected Illinois plan, accord- 
ing to Mann, it is planned to collect in- 
edible offal from them and render 
greases and tankage at a few coopera- 
tive rendering plants which will be lo- 
cated in different sections of the state. 

“These central processing plants,” 
said Mann, “will, in many respects re- 
semble miniature meat and poultry 
dressing and packing plants where live- 
stock will be converted into fresh and 
frozen cuts, hams, bacon, sausage and 
eviscerated frozen poultry. With the ad- 
dition of central rendering plants it 
should be possible to eliminate much of 
the waste which takes place in ordinary 
locker plant operation today. While such 
a program, at least at the start, is pri- 
marily one of service, it offers possibili- 
ties for later expansion into a wider 
commercial field. Furthermore, it may 
avoid some of the problems faced upon 
entering large scale commercial process- 
ing operations.” 

“A USDA survey, as of July 1, 1946,” 
Mr. Mann reported, “shows a total of 
8,025 locker plants located in every 
state in the Union. These represent an 
investment of approximately $160,000,- 
000 and their annual gross income, the 
survey shows, is about $85,000,000.” 

It has been estimated that these 
plants, with 4,000,000 lockers, process 


(Continued on page 24.) 
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View from discharge end of the Jumbo 
Dehairer showing the heavier U bar 
construction and formation of belt 
scrapers to propel as well as clean. 














as assembled with U bar in the " 

Jumbo Dehairer. Note reinforced strength 
of the stars and unique construction of 
U bar which helps to propel the hogs 
toward discharge end of the machine. 











SEPARATE THEM EFFECTIVELY, 
&é 59 
ECONOMICALLY AND RAPIDLY witH BOSS’” penairers 


"Boss" Dehairers (Jumbo model shown, capacity 750 hogs per hour) have been in continuous and 
satisfactory use for more than thirty years. © Present models incorporating the newest techniques 
and the latest mechanical refinements, are built for the same rugged service that distinguished the 
first of their line (many of which are still in operation) and helped to make "BOSS" a trusted name 
in the industry. © Other models, the "Boss'' Grate Dehairer and the "Baby Boss,"' while adhering to 
the same high standards of construction, are designed for lesser capacities. ¢ Literature and spec 
fications on any or all of the “Boss” line of dehairing equipment may be had for the asking 


“BUY BOSS" for Best Of Satisfactory Service 


Equipment for 
4 D. ELMWOOD PLACE STA ION. Ci CINCINNATI bn OHIO. U.S. A 
W. Exchange Ave., Union Stock Yards, Chicago 9, 
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Making Dried Beef 


A midwestern packer is interested in 
the process of making dried beef. He 
writes : 
epITOR THE NATIONAL PROVISIONER: 

We have never made dried beef but are inter- 
ested in the possibilities of doing so. What can 
on tell us about the operations involved in curing 
nd drying beef? 

Good dried beef is not easy to pre- 
pare. It requires above-average skill 
and careful supervision to turn out a 
product acceptable to consumers. Be- 
cause of the problems involved some 
packers do not attempt its manufac- 
ture, but purchase dried beef for dis- 
tribution to their trade from specialists. 

A high degree of sanitation must be 
maintained through the process, tem- 
peratures must be matched closely and 
curing and smoking must be carried 
out so as to obtain a cherry-colored 
product and one which is neither salty 
nor tough. 

Production of good dried beef re- 
quires extra care in selecting and chill- 
ing the cattle from which it is made. 
Selected cutter cows will furnish the 
rounds for making a quality product. 

Dressed cattle should be handled 
speedily from the killing floor to the 
chill room and should be chilled quickly. 
Careasses should not remain too long in 
the cooler, as aging will interfere with 
proper curing. It is as important to 
chill beef correctly as it is to chill hogs 
properly to avoid trouble in curing 
pork. 

The dressed cattle should be cut in a 
refrigerated room. This description 
will cover handling from the point 
where the stripper round has been cut 
out. (Beef hams may be frozen fresh 
and cured later, or cured and back- 
packed and frozen. The first method 
permits a little more flexibility. It is not 
good practice to freeze, cure and then 
back-pack. Frozen hams cure more 
quickly than fresh. Frozen hams are 
thawed in 15 deg. brine at a tempera- 
ture of 106 degs. F. After about 12 
hours the internal temperature is 34 
degs., or the correct level for ‘curing.) 


_STRIPPING: The stripper round 
includes the pieces known as inside and 
outside hams and knuckles. Knuckle is 
separated by cutting through knuckle 
joint from under the round, loosening 
meat around shank bone, and pulling 
knuckle away. Round is then turned 
over and a cut is made a half inch below 
the gam. It is then split along the cen- 
ter down the bone, dividing it into 
an inside and outside. Excess fat is 
immed from the inside and outside 
hams, 

The resulting three pieces are known 
as a beef ham set. The knuckles range 


from 6 to 14 lbs. in weight; outsides, 
from 6 to 14 lbs., and the insides, from 
8 to 19 lbs. Best quality dried beef is 
made from the insides and poorest from 
outsides. The 12-lb. pieces are consid- 
ered the best weight. 


Use of meat hooks and triers on beef 
ham sets should be avoided. These leave 
tears or openings in which soaking 
water may lodge, resulting in a grey- 
streaked product. 


CURING: Beef should not be placed 
in cure until the internal temperature 
has reached 34 degs. F. If necessary 
they should be held at 33 degs. until 
the internal temperature reaches 34 
degs. Insides, outsides and knuckles are 
cured separately. 

Hams are cured in clean, dry vats or 
tierces. Tierces should be tested for 
tightness and lined with cheesecloth be- 
fore filling. Sprinkle the beef cuts 
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Perhaps you have forgotten 


that: 

A car of product sold at Ye 
under the market costs the seller 
$37.50; at %4%ec under he loses 
$75.00; at Yee under he loses 
$150.00; at 1c under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 

It is vital to know the market 
when prices are fluctuating up or 
down. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%ec variation from actual market 
price. 

Be abreast of a FREE MARKET by 
subscribing to THE DAILY MARKET 
SERVICE ($72 per year, $19 for 13 
weeks). Write THE NATIONAL 
PROVISIONER, 407 So. Dearborn, 
Chicago 5, IIl., at once. 
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lightly with salt and pack carefully, so 
that there will be proper circulation of 
the pickle. About 286 lbs. of beef is 
packed in a tierce. 

Formula for curing pickle varies in 
different plants. A good basic formula 
calls for 15 lbs. sugar and 6% Ibs. ni- 
trate of soda to 100 gals. of 78-deg. 
salometer salt solution at 35 to 38 degs. 
F. Another good formula is based on a 
78 deg. salometer salt solution contain- 
ing 44 lbs. of sugar and 9 lbs. of nitrate 
of soda per 100 gals. Pickle is chilled 
to 38 degs. F. and 5 to 5% gals. are 
used for each 100 lbs. of meat cured. 

Dry cure is sometimes employed. The 
beef hams are rubbed with the cure, 
packed tightly in barrels and the bar- 
rels are filled with pickle. The beef is 
then held to cure at 26 to 28 degs. F. 
The tierces are overhauled twice by 
rolling. This is a slow method—requir- 
ing 90 days for knuckles and outsides 
and 120 days for insides—but does les- 
sen the danger of spoilage. 

If the product is packed in tierces for 


regular pickle curing, the tierce is 
headed up when the meat is well 
covered with the pickle. Where beef 


hams are cured in vats, the meat is 
kept down in the pickle by the use of 
cross slats fastened inside the vats just 
below the top edge. These are slipped 
out when the product is overhauled. 


OVERHAULING: Overhaul hams 
or roll tierces on the 10th, 25th and 
40th day in cure. If tierces are used, 
see that they are properly headed up 
and kept full of pickle. If more pickle 
is needed, it should be the same 
strength as the original solution. Over- 
haul tierces by rolling and shaking to 
separate the cuts and move them about 
in the pickle. 

If dark spots appear on the meat, 
they are usually the result of packing 
too tightly or using an_ insufficient 
amount of pickle. Sometimes they re- 
sult from careless overhauling or 
failure to overhaul; sometimes they re- 
sult from unsanitary handling. 

Time of cure is about seven days to 
the pound. Heavy insides require 75 
to 85 days; heavy outsides, 65 to 75 
days; knuckles, 65 to 70 days, and 
lighter sets, 10 days less. Knuckles cure 
most slowly because of the covering of 
skin. 

STORING: If product is not used at 
cured age, transfer to freezer. Each 
tierce should be inspected to see that 
hoops are tight. Have all hoops re- 
driven if loose and use hoop fasteners 
after they have been redriven. Be sure 
that each tierce is full of pickle. 


EDITOR’S NOTE: Smoking and dry- 
ing operations will be described in a 
later article. 
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Services Placed Under 
RMPR 165 and GMPR 











Supplementary Order 190, issued this 
week by OPA and effective October 30, 
revokes in all livestock and meat regu- 
lations all provisions relating to charges 
which may be made for specifically in- 
dicated services performed in connec- 
tion with the sale, purchase, delivery, 
receipt or slaughter of livestock, or in 
connection with the sale, purchase, de- 
livery, receipt or preparation for sale 
of any food or feed products processed 
or manufactured in whole or substantial 
part from livestock (domestic or im- 
ported). 

The effect of this action is to trans- 
fer the pricing of such services to the 
General Maximum Price Regulation or 
Revised Maximum Price Regulation 165 
in accordance with the respective juris- 
dictions of those regulations. 


For example, the restraints on the 
charges to be made for custom slaugh- 
tering set forth in the meat regulations 
no longer obtain as a result of the is- 
suance of Supplementary Order 190, 
but those who perform such services 
must determine their prices in accord- 
ance with the provisions of Revised 
Maximum Price Regulation 165. Simi- 
larly, the provisions concerning the 
charges which may be made for trans- 
porting livestock appearing in Maxi- 
mum Price Regulation 469 and No. 574 


are rescinded and charges for such 
service must be made in accordance 
with the provisions of Revised Maxi- 
mum Price Regulation 165, except in 
instances where the _ transportation 
service is performed by a contract 
carrier. In the latter event the provi- 
sions of the General Maximum Price 
Regulation would obtain. 


The GMPR and MPR 165 limit 
charges for services to the highest price 
at which such services were performed 
by the seller during the month of 
March, 1942. In those cases where such 
services were not sold in March, 1942, 
the seller is permitted to charge the 
highest price at which such service is 
offered and, in those cases, where the 
service was neither sold nor offered at 
that time, the seller is permitted to 
“borrow” the _ similarly established 
maximum of his closest competitor. 

Supplementary Order No. 190 affects 
the following specifically named price 
regulations: RMPR 169 (beef and 
veal); RMPR 148 (pork); RMPR 239 
(lamb and mutton); MPR 286 (sausage 
sold to war procurement agencies); 
MPR 389 (sausage at wholesale); MPR 
398 (variety meats); MPR 469 (live 
hogs), and MPR 574 (live bovine ani- 
mals). It also affects MPR 336, MPR 
355, and MPR 394. 

The revoked provisions in the com- 
modity regulations generally served as 
measures taken in advance to prevent 
circumvention of the dollar-and-cents 
ceilings through subterfuge. 





Trouble and Delay Ahead 
on Final Subsidy Claims 


Trouble appears to be in store for g 
good many packers in connection with 
the final cleanup of subsidy claims. It jg 
understood that the Reconstruction Fj. 
nance Corporation in Washington has 
directed all of its regional offices to re. 
frain from making payments on any 
livestock slaughter subsidy claims which 
are now pending, or which may be filed, 
until such RFC offices have received, jp 
writing, a statement by the appropriate 
regional office of OPA that the slaugh. 
terer has filed all necessary reports and 
that such reports show no violations 
which would affect subsidy payments, 

This order probably will result jp 
considerable delay in payment of Octo. 
ber subsidies and, in some cases, Sep. 
tember subsidies. (Some firms have not 
yet received their June subsidies.) OPA 
regional offices, in many cases, will have 
to check with district offices or Wash. 
ington headquarters in connection with 
compliance reports which killers are re- 
quired to submit. 

A factor complicating the position of 
some companies may be the manner in 
which subsidies were suspended in mid 
October. It has not been uncommon for 
packers to push their operations during 
the first part of the accounting period, 
and to pull down their averages into 
compliance during the second half. This 
was not possible during October. 

In connection with 


special claims 
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Every possible feature of Safety, Sanitation and Easy 
Operation is incorporated in ANCO’s improved line of 
4 sizes of Sausage Stuffers. The safety rings, pistons and 
cylinders are made of Nickel-iron, polished to a glass-like 
finish. Unique pistons exert even pressure on rubber gos 
kets against smooth cylinder walls. Pistons and covers are 
quick operating type. Non-corrosive metal stuffing cocks 
and tubes are easily disassembled for cleansing. 


Write for Complete Details 
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ynder Amendment 7 to Directive 41, by 
packers whose subsidies for the period 
from April 1 to June 30 have been held 
up because of non-compliance on bulls, 
it is pointed out that RFC has nothing 
todo with such claims so far as original 
jurisdiction is concerned, and that OPA 
regional and district offices do not han- 
de the claims in original form. They 
should be made out and filed with Gil- 
pert Gusler at OPA headquarters. 


OPA WANTS FINAL REPORT 
ON SLAUGHTER UNDER CO 2 
The Office of Price Administration 
pointed out this week to both Class 1 
and Class 2 slaughterers, and every per- 
son who custom slaughtered livestock in 


a plant subject to federal inspection, | 
that the reporting requirements of Con- | 


trol Order 2 were not terminated by its 
revocation on October 15. 

Inasmuch as Control Order 2 was re- 
yoked before the end of the October 
quota period, it is necessary that the 
Office of Price Administration obtain a 


final report covering slaughter during | 


that portion of the October quota pe- | 


riod when Control Order 2 was in effect. 
Therefore, the Revocation of Control 
Order 2 has been amended, as of Octo- 
ber 30, to require the filing of a final re- 


port covering slaughter from the be- | 


ginning of the October quota period 
through October 14, 1946. The latter re- 
port must be filed with OPA before 
November 15. 

Under the provisions of Directive 41 
of the Office of Economic Stabilization, 
failure to file reports required by Con- 
trol Order 2, or slaughter in excess of 
authorized quotas, can result in the 
withholding of subsidy payments. It is 
important, therefore, that packers file 


all required reports if they have not al- | 


ready done so. 


PACKER TIE-IN SALES CASE 


U. S. District Judge Guy K. Bard | 


this week at Philadelphia, Pa., ruled 
that Armour and Company was guilty 
on 17 counts in connection with charges 
that the company had required dealers 
to buy other products in order to ob- 
tain meat and butter. Acquittal ver- 
dicts were returned on six similar 
counts. Sentence was deferred until 
December 2, pending hearing of a mo- 
tion for a new trial. 

The court earlier in the week dis- 
missed 23 counts upon motion of. Assis- 
tant U. S. Attorney Joseph E. Gold. 
Judge Bard acquitted the company on 
a charge of conspiracy with 19 sales- 
men to force tie-in sales. 

Commenting from Chicago, George 
A. Eastwood, president of the company, 
said the court ruling “has little signi- 
ficance beyond reaffirming the respon- 
sibility of a corporation for the acts of 
its employes. The court ruled, however, 


evidence to have violated both the com- 


pany instructions and OPA regula- 
tions,” 





that five employes were shown by the | 










ALLOCATION OF FATS AND 
OILS BY IEFC FAR SHORT 
OF WORLD'S REQUIREMENTS 


The International Emergency Food 
Council announced this week the recom- 
mended allocation of fats, oils and oil- 
bearing materials for the calendar year 
1946. Previously only interim recom- 
mendations were made to facilitate ship- 
ping arrangements and provide for 
urgent current needs. The recom- 
mended allocation of fats, oils and oil- 
bearing materials covers only imports 
and exports. The IEFC took into ac- 
count stated requirements of all claim- 
ant countries and all supplies including 
production within each country. 





The Council emphasized that world 
exportable supplies of fats, oils and oil- 
bearing materials during 1946 fall far 
short of meeting import requirements. 
Import requirements submitted to the 
IEFC for 1946 totaled over 4,600,000 
long tons in terms of oil. Supplies avail- 
able to meet these requirements, how- 
ever, total less than 2,500,000 long tons. 
Quantities of fats and oils recom- 
mended for import by the various 
claimants during 1946 from all sources 
are as follows: 

United Kingdom, 818,100 long tons; 
United States, 354,000; Canada, 80,300; 
Belgium, 108,400; Denmark, 25,810; 
France 316,400, and all others 750,430 
long tons. 





10,000 LBS. PER HOUR 


9,000 LBS. PER HOUR 


3,000 LBS. PER HOUR 





Continuous, Closed Lard Processing 
to Fit Your Needs 


HE original Vorators for lard proc- 

essing have been redesigned and 
augmented to cover the rated hourly 
capacities shown above. Now there are 
even greater advantages in this continu- 
ous, closed, controlled lard processing 
method. Every packer owes it to him- 
self to get complete information about 
the new VoTATOR models. If you want 
to produce more uniform lard in less 
time, less floor space, and with more eco- 
nomical use of refrigeration, write The 
Girdler Corporation, Votator Division, 


Louisville 1, Kentucky. 


District Offices: 

150 Broadway, New York City 7 

2612 Russ Building, San Francisco 4 

617 Johnston Building, Charlotte 2, North Carolina 


VotTator—T. M. Reg. U.S. Pat. Off. 
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FEARN .. . Your key to fine flavored sausage 
from frozen meats and offal products 


It takes all the skill of an artist to produce good You'll find the special ingredients you need in 
looking, fine flavored sausage from today’s the FEARN line. You can use them without 
runs of ingredients that have limited binding changing your regular formulas, with the secure 
qualities, poor flavor, and shortage of skeletal knowledge that your product will be better, your 
meats. It takes skill . . . PLUS extra ingredients yields will be higher, and that you'll get extra 
for enhancing natural flavors, increasing yields, profits that will more than pay for the Fearn in- 
improving binding quality and texture. gredients you use. 


: Fearn Lahoratories. Inc. 
- CHICAGO 22 ve ILLINO!S 
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Personalities and Fivents 


\f the Week 


eH. T. Quinn, sales manager at the 
Sioux Falls, S. D. plant of John Morrell 
& Co., has announced the resignation 
of R. M. Foster, present sales manager 
in charge of the company’s Eastern and 
Southern divisions there. The resigna- 
tion is to be effective November 16. 
Foster stated that he is leaving in order 
to enter another field of business, but 
did not announce his immediate plans. 
He is a son of G. M. Foster, president 
of Morrell. Mr. Quinn also announced 
personnel changes brought about by 
Foster’s resignation: L. E. Winnett, 
will assume management of the Sioux 
Falls eastern sales division and will 
continue his present duties as manager 
of the central sales division there. V. M. 
Kleespies, now assistant manager of 
the savory foods division at Sioux Falls, 
will take charge of the southern sales 
division when Foster leaves. 

@ The first post-war National Food Ex- 
position which was scheduled to be held 
at the Grand Central Palace, New York 
City, commencing October 28, has been 
cancelled indefinitely. It had been 
planned to have a large number of the 
important food manufacturers repre- 
sented. The frozen foods field had in- 
tended to give a complete showing of 
all frozen foods available in New York 
City. 

® Frans Krauch of N. V. Animalia Pro- 
dukten, operators of a rendering and 
extraction plant at Denderleeuw, Bel- 
gium, has been in the United States 
for the past 30 days looking over new 
and modern equipment in meat pack- 
ing and rendering plants here and visit- 
ing manufacturers of various types of 
packinghouse machinery and supplies. 
While in the East, Mr. Krauch visited 




















eed in at the New York office of the Provi- 
sioner and indicated that he will return 
vithout to Belgium, leaving on the SS Ile De 
France on November 1. 
secure ® Clyde Rosser, employe at the Fort 
». vel Worth, Tex., plant of Armour and Com- 
ry pany, recently received a legacy valued 
+ extra m excess of half a million dollars left 
to him by Minnie Rosser Weigle, an 
arn in- aunt whom he had never seen. 


® The scarcity of shortening and soap is 
hear an end as the result of increased 
marketing of hogs, according to a state- 
ment made recently by Thomas E. Wil- 
son, chairman of the board, Wilson & 
Co. “Soap and shortening should be in 
good supply now that OPA has lifted 
fat controls,” he said. 


® In an opinion requested by Dr. W. J. 
Butler, Montana state veterinarian, At- 
torney General R. V. Bottomly held 
recently that the livestock sanitation 















Institute Wins Trade Association Award 
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Competing with 23 other large trade 
associations, the American Meat Insti- 
tute was among the eight winners of the 
American Trade Association Executives 
awards for outstanding trade associa- 
tion achievement. 

The award was presented personally 
to Wesley Hardenbergh, president of 
the Institute, by H. B. McCoy, director, 
office of domestic commerce of the U. S. 
Department of Commerce, at the 
twenty-seventh Annual convention of 
the ATAE in Cleveland last month. 

In an address given by Mr. McCoy in 
behalf of W. A. Harriman, Secretary of 
Commerce, he stated: “The award to 
the American Meat Institute was given 
by the jury especially for its public 


PRESENTATION 
OF ATAE AWARD 


Wesley Hardenbergh, 
president of the Ameri- 
can Meat Institute, re- 
ceives from H. B. Mc- 
Coy of the U.S. Depart- 
ment of Commerce, the 
award for outstanding 
trade association 
achievement, which was 
presented at the ATAE 
convention held in 
Cleveland last month. 


relations program which gave the pub- 
lic a clear idea during 1944 and 1945 as 
to where meat was going, why con- 
sumer rationing was necessary, what 
valuable services the industry had con- 
tributed during the war, and how high 
meat stands as a nutritive food.” 


The jury which selected the awards 
were: Henry A. Wallace and W. A. 
Harriman, past and present Secretary 
of Commerce; William L. Chenery, pub- 
lisher of Colliers Weekly; Eric Johns- 
ton, representing the Chamber of Com- 
merce of the United States; Ira Mosher, 
representing the National Association 
of Manufacturers, and Franklin B. Sny- 
der, president of Northwestern Uni- 


versity. 








board of that state has authority to 
make and enforce regulations prohibit- 
ing the public sale of diseased live- 
stock, except animals already officially 
inspected. 

@ The Sweetheart News, official publi- 
cation of the Banfield Packing Co., with 
plants at Tulsa, Enid and Miami, Okla., 
Salina and Chanute, Kans., Springfield, 
Mo., and Fort Smith, Ark., recently cel- 
ebrated its first anniversary. The pub- 
lication takes its name from the Sweet- 
heart brand used by the company in 
identifying and promoting its products. 
@ The national board of directors, 
National Hotel & Restaurant Meat Pur- 
veyors Association, will hold their an- 
nual meeting at Pittsburgh, Pa., early 
next spring. Newly elected officers of 
the association are: Howard G. Ziegler, 
president of C & W Ziegler, Inc., Pitts- 
burgh, president; Peter H. Peterson, of 
Peterson-Owens, New York city, chair- 


1946 





man of the board; John D. Chudacoff, 
owner of Los Angeles Meat Co., Los 
Angeles, Cal., first executive vice presi- 
dent; and Wm. H. Doe, president of 
Wm. A. Doe Co., Boston, Mass., second 
executive vice president. 


@ The Davis Packing Co., Estherville, 
Ia., is constructing a tunnel under a 
highway adjacent to the plant to fa- 
cilitate moving of livestock from pens 
to the building. An 80-ft. smokestack is 
also being erected. 


@ Gerald R. Anastasi, a Denison, lIa., 
farmer, has purchased the sales barn of 
the Livestock Auction Co., also of Deni- 
son, for a reported $25,000. 


@ Clarence G. Bergson, 45, divisional 
sales manager for the Rath Packing 
Co., Waterloo, Ia., died recently of a 
heart attack. He had been a Rath em- 
ploye for 21 years. 


@ The Leonard Packing Corp., Sioux 
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City, Ia., has filed articles of incorpora- 
tion with the secretary of state at Des 
Moines. Officers of the firm are: B. L. 
Weiker, president; J. C. Erickson, vice 
president; and Doyle Potts, secretary- 
treasurer. Capital is reported at $100,- 
000. The same men have incorporated 
the Sioux City Commercial Feed Lots 
with capital of $10,000. 

® Dr. C. Robert Moulton, formerly con- 
sulting editor of THE NATIONAL PRO- 
VISIONER and well known to many 
packers and sau- 
sage manufac- 
turers, has joined 
the staff of 
Bjorksten Labora- 
tories, industrial 
research chemists, 
Chicago, Ill., as a 
research associate. 
He _ received his 
doctorate from the 
University of Mis- 
souri in the field 
of nutrition and 
the chemistry of 
meat and meat ani- 
mals. Remaining at 
the University, he 
became chief chemist, professor and 
head of the department. In the follow- 
ing decade he directed research on 
nutrition and health problems at the In- 
stitute of American Meat Packers. Dur- 
ing these years he conducted research 
problems for meat packers, among 
which were studies on curing meats, 
canned meats and their processing, 
meat diets, nutrition, treatment of per- 
nicious anemia, bacteriology and re- 
lated subjects. Returning to the educa- 
tional field, Dr. Moulton joined the sci- 
ence staff at Northwestern University 
and was curator of chemistry at the 
Museum of Science and Industry in 
Chicago. As advertising counsellor and 
consulting chemist in the food field, Dr. 
Moulton has participated in recent ad- 
vertising and publicity campaigns of 
several nationally known products, and 
in the introduction of new products by 
well known concerns in the field of spe- 
cialty food products of both cereal and 
meat origin. He is the author of num- 
erous technical articles and books. 


® Class I railroads had 8,343 new re- 
frigerator cars on order October 1, ac- 
cording to a recent announcement by 
the Association of American Railroads. 
A total of 684 new refrigerator cars 
were put into service during the first 
nine months of this year. 


® L. O. Burkholder, executive secretary 
of the Associated Meat Jobbers of 
Southern California, attended the re- 
cent meeting of the National Associa- 
tion of Restaurant & Hotel Meat Pur- 
veyors at Chicago. 

@ Pacific Cold Storage Co., Oakland, 
Cal., has announced completion of a 
$60,000 meat and food locker and proc- 
essing plant, containing 1000 lockers, 
at Niles, Cal. 

@ Patterson Cold Storage Co., Patter- 
son, Cal., has begun construction of an 
addition to its main building in that 
city. The addition will provide space 





DR. C. R. 
MOULTON 
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for 300 lockers, and a meat cutting and 
chill room. 

@ A. K. Richter has been named head 
of the dairy and poultry operating de- 
partment of Swift & Company, suc- 
ceeding the late R. C. Sims, it was an- 
nounced recently by N. R. Clark, vice 
president in charge of dairy and poul- 
try operations. Jack Adams, a veteran 
of 31 years’ service with the company, 
has been named as Richter’s assistant. 


®@ The first shipment of Mexican cattle 
destined for the U. S. since lifting of 
the quarantine was reported in the 
Juarez stockyards recently. Shortage 
of railroad stock cars and the light 
movement from Mexican ranches indi- 
cate that early volume will not be 
heavy. 

@ Owen Bros. Packing Co., Meridian, 
Miss., recently started on a $150,000 
expansion program. The project in- 
cludes erection of permanent buildings 
to house the firm’s sausage plant and 
installation of cooler and freezer fa- 
cilities. 

@ Swift & Company recently completed 
removal of its Atlanta, Ga., district 
offices to a new three-story addition to 
the company’s building at 244 Peters 
st., in that city. A. H. Joiner, district 
manager, has announced that the addi- 
tion will also provide room for a train- 
ing school for Swift’s salesman. 


@ Zell M. Zilberbrand was sentenced to 
a 60-day jail term and the Family Soap 
Company, Inc., of Chicago, which he 
owns, was fined $1,000 in U. S. district 
court by federal judge Philip L. Sulli- 
van, after pleading guilty to illegal use 
of 3,380,469 lbs. of fats and oils in ex- 
cess of war-time quotas, and other vio- 
lations of WFO 42-B. 


@ The New Jersey Independent Retail 
Butcher’s Association at a recent meet- 
ing in Newark bared plans for its entry 
into the slaughtering business, or pool- 
ing of buying power in order to pur- 
chase slaughtered livestock at lower 
prices. Joseph L. Vian, president, ad- 
vised members to shop around for the 
best wholesale prices until further ac- 
tion could be taken. 


® Burglars broke into the Augusta 
Provision Co., Augusta, Me., recently 
and made off with 600 lbs. of freshly 
killed meat, according to an announce- 
ment by Arthur McGee, owner of the 
firm. 


@ Bert Clement, general manager of a 
slaughterhouse at Athol, Mass., ap- 
peared before the city’s board of health 
recently to answer objectionable odor 
complaints by 31 residents in the vicin- 
ity of his plant. 

@ The San Francisco regional office of 
the OPA has announced moving its 
quarters from 1355 Parker st. to 47 
Kearney st. in that city. All corre- 
spondence should be directed to the new 
address. 


® Representatives of the National Live 
Stock and Meat Board, Chicago, will dis- 
cuss modern meat preparation methods 
at a meeting of Oklahoma restaurant 
men to be held in Tulsa, Okla., on No- 
vember 13. 






The 


Oscar Mayer & Co. Leases 
Kohrs Plant at Davenport 


Frank Kohrs, president of Kohrs 
Packing Co., and Osear G. Mayer, presi. 
dent of Oscar Mayer & Co., Inc., have 
announced that Oscar Mayer & Co., Ine. 
has leased the packinghouse of the 
Kohrs Packing Co. at Davenport, Ig, 
for a number of years. Mr. Mayer 
stated that the business will be eop. 
tinued under the name of the Kohys 
Packing Co. with present employes of 
Kohrs retained. 


The Kohrs family has been in buygj. 
ness in Davenport for 75 years, while 
Oscar Mayer & Co., Inc. have been jp 
business in Chicago for 65 years. The 
friendship between the companies dates 
back to the founders of the two busi. 
nesses. Henry Kohrs, founder of the 
Kohrs business, and Oscar F. Mayer, 
chairman of the board of Oscar Mayer, 
were pioneers in the meat packing 
business in Iowa and Chicago. 

Mr. Kohrs announced that the Kohrs 
family will continue to operate the 
Kohrs Cold Storage Co. as at present, 

Mr. Mayer stated that his company 
will operate the Kohrs plant on the 
same high standard followed by the 
Kohrs management, maintaining the 
same quality of product and continuing 
without interruption the same standard 
of service to all customers. 








@ A new contract, retroactive to Av 
gust 1, this year, was signed recently 
between 18 Greater Cincinatti, O., meat 
dealers and their 500 employe members 
of Amalgamated Meat Cutters @ 
Butcher Workman Union, local 232. New 
features in the contract provide fora 
guaranteed work week of 40 hours, two 
weeks paid vacation after 3 years serv. 
ice, and a checkoff of union dues. Wage 
rates were unchanged. Gus Juengling, 
jr., president of the Cincinetti Whole 
sale Meat Dealers Association, a 
nounced signing of the contract. 

@ Walter Hughes, manager of th 
Frankton Provision Co., Frankton, Ind, 
announced recently that the firm wil 
hold a banquet for members of the com 
pany softball team which won th 
county championship. 

® Frank W. Banfield, 66, president a 
the Banfield Frozen Food Co., Tul 
Okla., and a well-known figure in the 
meat packing industry, died at that ei 
October 28 after a one-year illness. He 
was one of three brothers who came® 
Tulsa from Springfield, Mo., in 19% 
after the sale of a successful meat pack 
ing business in the latter city, and @& 
ganized the Banfield Bros. Packing 0, 
of Tulsa., also acquiring plants at Bail 
and Fort Smith. About eight years a 
the partnership was dissolved and RC 
Banfield, present owner of the Ba 
Packing Co., with headquarters in 
bought out the interests of Frank 
Charles, who continued in the 
food end of the business. 

@ Recent endowments to the Univ 
of Wisconsin: at Madison include 
from the National Live Stock and Me 
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THE 
HOLLYMATIC 
ELECTRIC 
HAMBURGER 
PATTY 
MAKER 


Makes 


1800 PATTIES | 
PER HOUR | 











@ Each patty on a separate sheet of waxed paper 
@ Automatically molded, stacked and counted 
@ Every patty uniform in size and weight from 
one to four ounces 
@ Perfectly sanitary—no patty touched by hand 
@ Compact—only 18x18 inches at base 
@ $850.00 F.O.B. Chicago, Stak-Kounter $80.00 extra 
@ No juices lost 
@ ALSO MAKES STEAK AND PORK SAUSAGE PATTIES 











Holly Molding Devices, Inc. 


6733 South Chicago Avenue | 756 South Broadway 
Chicago 37, Illinois Los Angeles 14, California 
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FOR THE 





MEAT PACKING INDI 


Quality-Controlled in Our Own Labe a : 


RUMI 


ok Se cele Benen. 


612 W. LAKE ST., CHICAGO 6, ILL., DEArborn 0990 
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50 Years experience 


serving the meat packing 


industry 


It is not surprising that Montgomery 
Elevator Company is first choice among 
leading meat packers and cold storage ware- 
houses when elevator installations are contem- 
plated. We understand the problems and 
needs of the industry — elevator equipment 
designed to do the job and built to withstand 
the chemical action of brine, blood, animal 
acids and vapors. 







Best proof of Montgomery Elevator perform- 
ance is our continuously growing list of cus- 
tomers in the packing industry and the fact 
that our first customer, way back in 1913, is 
still one of our best. We have made over 200 
installations for this one customer, one of the 
world’s leading packing companies, during 
this 30 year period. , 


If you are planning a specific project, Mont- 
gomery Elevator Company invites you to take 
advantage of the wealth of experience gained 
in meeting the exact requirements of scores 
of Packers. Write Dept. N-22. 




















Covatse COMPANY 


HOME OFFICE @ MOLINE, ILLINOIS 
Branch Offices and Agents in Principal Cities 









Page 19 








SEASONING 


We don’t perform miracles, BUT: 


we do manufacture a complete line of uniformly full-flavored 
sausage seasonings that work wonders for your sausage, loaves 
and specialty products. Seasoning and Dry Soluble Flavors made 
from the world’s finest natural spices and spice oils come to you 
in pre-measured bags of standard convenient sizes to fit your 
individual needs. Sold also in bulk. 


Manufacturers of 


CONCENTRATED 
SEASONINGS 


NATURAL SPICE 
SEASONINGS 


*Write for your 





-4Aince /90/ 


Gh 


INCORPORATED 


523 East Congress @ Detroit 26, Mich. 
IMPORTERS AND GRINDERS 
OF PURE NATURAL SPICES 
generous trial-size bag TODAY 














TABLES AND CONVEYORS 





OUR SPECIALTY 





STAINLESS STEEL 








PROMPT DELIVERY 


BACKED BY YEARS OF 


© Bacon Packing Tables ......cccccscccces 
© Derind Bacon Conveyors ............++. 
@ Sausage Stuffing Tables ................ 
@ Skinless Wiener Conveyors............. 
@ Ham Boning Conveyor Tables .......... 
@ Meat Washing Conveyor Tables......... 
© Special Tables of All Types and Sizes... 


PACKING PLANT ENGINEERING 


WINGER MANUFACTURING Co., INC. 
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LIBERTY BEEF SHROUDS 


HAM STOCKINETTES @ BEEF BAGS 
BOLOGNA BAGS @ FRANK BAGS 











SERVICE 


THE HOME OF “tufedga BEEF CLOTHING 






THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND 14, OHIO * 











| Board, Chicago, for the renewal of an 


industrial fellowship to study the ny. 
tritional value of meat. Oscar Mayer @ 
Co., Madison, donated $300 to provide 
for 4 scholarships of $75 each in the 


| short farm course. 


@ William S. Clithero, Armour ang 
Company vice president in charge of 
livestock buying, resigned effective No. 
vember 1 because of ill health and has 
been granted an indefinite leave of gb. 
sence. The board of directors of the 
company have elected Walter A. Netseh 
vice president to succeed him. Mr, (jj. 


| thero entered the packing industry jp 
the accounting department of Morris 





W. S. CLITHERO 


W. A. NETSCH 


& Co. 32 years ago and was controller 
of that firm when it was taken over by 
Armour. He was elected vice president 
of Armour in 1932 and in 1939 all live 
stock buying operations were placed 
under his supervision. Mr. Netsch en- 
tered the employ of Armour in 1914 
as a stock clerk and five years later 
was made sales manager for dressed 
sheep. In 1937 he was transferred to the 
buying side on small stock and later 
became Mr. Clithero’s assistant in con- 
nection with all buying operations. 
Garvey L. Haydon will be assistant to 
Mr. Netsch in his new post. 

® Chester J. Reid, advertising manager 
of Tobin Packing Co., Albany, N.Y, 
recently gave an address on the subject 
of ““Meat and Romance” before members 
of the Kingsboro, N.Y., men’s club. A 
40-minute movie supplemented the dis- 
cussion. 

@ Clarence M. Olson, head of Swift é 
Company’s Pard dog food department, 
has been appointed chairman of the dog 
food division of the American Meat In- 
stitute. Mr. Olson joined Swift in 198 
and was made head of the dog food de 
partment in 1936. Under his direction, 
the Swift research laboratories have 
conducted extensive research in do 
nutrition, with emphasis placed 
canine balanced diet requirements. ht 
conjunction with the research, a feet 
ing program for all dog breeds wa 
started which now has been continued 


| through many generations. 
| @ The packing plant of Frye & Co., & 


attle, Wash., was the scene of a tWe 
alarm blaze recently when sparks from 
a burning rubbish heap ignited tar 
per on a two-story ice house. One 

of the ice house was destroyed by # 
earthquake earlier this year. 
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that Cost Less to Use 


(OME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


CD TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


CD CUTMORE KNIVES 
CD SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 


ter Knives and —— Parts for 
all Sausage Machinery. 


Send for full particulars! 





THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 






THE QUALITY TRADE MARK 


for Grinder Plates and Knives 





“Oscar” Being Awarded 
to Food Editors by AMI 











This “Oscar” will be awarded by the 
American Meat Institute for superior 
achievement b y 
food page edi- 
tors. The figure 
is that of Vesta, 
who in mythology 
was goddess of 
the hearth and 
fire and hence of 
the preparation 
of food. It was 
executed by Alex 
J. Ettl, well- 
known sculptor 
who also did the 
figure of Ceres 
on top of the Chi- 
cago Board of 
Trade building. 
Announcement of 
the award was 
made by the In- 
stitue at the an- 
nual Food Edi- 
tors Conference, 
which was held at the Stevens Hotel in 
Chicago on October 31. According to 
Institute plans, three “Oscars” will be 
awarded each year, one to the food 
page editor in each of three classes 
doing the most outstanding job of pre- 
senting food page news. The three 
classes will be based on population of 
the cities in which the newspapers are 
located. 





Swift Giving $250,000 
More for Food Research 


Pointing the way to a better fed na- 


| tion, Swift & Company has appropri- 


ated an additional $250,000 for basic 
research in foods, agricultural and 


| nutritional problems, Dr. R. C. Newton, 
| Swift vice president in charge of re- 


| search, announced this week. 


Swift di- 
rectors have appropriated $200,000 to 
provide grants-in-aid to universities and 


| colleges for long-term basic research in 


foods and general agricultural prob- 
lems, Dr. Newton said, and an addi- 
tional $50,000 for research in human 
nutrition. 

“This marks the fourth year the foods 
and agricultural research appropria- 
tions have made,” Dr. Newton ex- 
plained. “A total of $600,000 previously 
had been granted to 38 universities and 
colleges for these studies during the 
past three years. The _ nutritional 
studies are now in their sixth year, with 
a total of 36 nutrition fellowships placed 
in 28 schools since 1941.” 


Commenting on the need for basic re- 


| search in the food industry, Dr. Newton 
| said, “Support of basic studies of this 
| type aims at the roots of some of the 


problems confronting our industry and 
ties in with the growing interest in 
nutrition.” 
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FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


because 


By keeping the fat and 
moisture stabilized Spe- 
cial X Soy Flour holds 
the original freshness 
longer and reduces cooler 
shrinkage. 





No “fat pockets” be- 
cause Special X Soy 
blends completely with 
both fat and lean, hold- 
ing them together as a 
compatible mixture. 





The “meat-like”’ protein 
of Soy Flour improves 
texture and slicing qual- 
ity by blending each little 
meat and fat particle 
together. 


SoecialX SOY FLOUR 
Meatone GRITS 


Write for FREE Samples 
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-------— Complete brokerage service to 
the Meat Packing Industry 


Call us about your inquiries and offerings. 


1737 Chestnut Street 
Philadelphia 3, Pa. 
Rittenhouse 6-2062 
TELETYPEWRITER PH26l 


KEYSTONE BROKERAGE COMPANY 


PHILADELPHIA: 


CHICAGO: 


141 W. Jackson Bivd. 
Chicago 4, Ill. 

WABash 8536 
TELETYPEWRITER CG958 





> TIDEWATER 


me RED CYPRESS 
Is the Answer to Any 


Problem of DECAY... 


& ODOR, TASTE or ACID! 





“saalts Superior Qualities Make It Ideat 
fora Wide Range of Industrial Uses 


The Indians knew it, the Spaniards 
knew it, the French knew it, and 
those of English decent of the 
Southeastern regions have known 
for 150 years the superior qualities 
of Tidewater Red Cypress and its 
resistance to decay. Along the At- 
lantic Coastal Plain where lie bur- 
ied cypress trees that grew over 
100,000 years ago in the Pleisto- 


cene Age, many of which have 
since been dug up, give mute evi- 
dence of the lasting qualities of 
cypress never equalled for its de- 
cay resistance. In more recent years 
industry has also learned that it licks 
the difficulties of odor, taste and 
acid. Tidewater Red Cypress has 
ALL the qualities you demand for 
many specific industrial demands. 


“OeTidewa ter Gress 


RED CYPRE S SIlmni Terma” 
CAN BE FURNISHED FROM ST. LOUIS STOCKS 


FLEISHEL LUMBER CO. 


4235 DUNCAN AVE 





« $7. LOUIS 10, MO 


© NEwstead 2100 











LET’S GET TOGETHER.... 


IF YOU'VE GOT THE CANNED MEATS 
WE’VE GOT THE MARKET 


As reputable whoiesale jobbers in 
canned meats, we're anxious to increase 
our sales volume. We handle leading 
products of many leading packers— 
and we've a ready market for yours, 
too. 


What can you offer us in canned meats? 
No quantity is too small or too large— 
we'll buy a CASE or a CARLOAD. 


Write or wire IMMEDIATELY. 


MARTIN 
PACKING COMPANY 


NEWARK, 3, N.J. 

















BOSTON 13, MASS. 


EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 





ee 
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SECRETARY ANDERSON NAMES 
NEW RESEARCH COMMITTEE 


Secretary of Agriculture Clinton P. 
Anderson has announced appointment 
of an 11-man national advisory commit- 
tee provided for in the new Research 
and Marketing Act of 1946. The mem- 
bers of the committee are: 

H. E. Babcock, Ithaca, N. Y.; Fred 
Bailey, Washington, D. C.; Robert 
Coker, Hartsville, S. C.; John H. Davis, 
Washington, D. C.; Chas. F. Kettering, 
Dayton, Ohio; C. W. Kitchen, Washing- 
ton, D. C.; Albert Mitchell, Bell Ranch, 
New Mexico; James G. Patton, Denver, 
Colo; Walter L. Randolph, Fayette, 
Ala.; H. J. Reed, West Lafayette, Ind., 
and Kerr Scott, Raleigh, N. C. 

Appointment of the committee is in 
preparation for carrying out an ex- 
panded program of agricultural re- 
search and marketing services as di- 
rected by Congress. The new commit- 
tee will consult with the Secretary of 
Agriculture on broad overall phases of 
this program. The act provides that the 
Secretary shall be chairman of the 
committee. The first meeting of the 
group will be called in November. 


Congress passed the legislation just 
before adjournment and no funds have 
yet been appropriated under its authori- 
zation. Planning and administering the 
program will require the cooperation of 
many federal and state agencies and 
private industry as well as farm 
groups. The department plans to call 





FATS AND OILS FREED 


All fats and oils, both edible and 
inedible, were freed from price con- 
trol this week by the Office of Price 
Administration through the issu- 
ance of Amendment 72 to Supple- 
mentary Order 132, effective Octo- 
ber 29. Fats and oils still on the 
ceiling list, which were decontrolled 
by the amendment, included inedi- 
ble tallows and greases, all fat 
bearing and oil bearing animal 
waste material, linseed oil, coconut 
oil, fish oils and a number of other 
items. 











upon these groups in the near future 
for aid in planning the work to be un- 
dertaken when funds become available. 

The Research and Marketing Act of 
1946 provides for a broad national pro- 
gram of research into basic laws and 
principles of agriculture and including 
research and services in connection with 
problems of marketing, transportation 
and distribution of agricultural prod- 
ucts. The principal objective of the leg- 
islation is to assure agriculture a posi- 
tion in research equal to that of indus- 
try. Special emphasis is given to the 
development of new uses for agricul- 
tural products, the expansion of pres- 
ent uses, and the improvement of mar- 
keting facilities and services to promote 
a sound, distribution system. 


END MORE WAR FOOD ORDERS 


The U. S. Department of Agriculture 
has announced the revocation of 16 
war food orders put into effect during 
the war to help meet special emergency 
food problems and requirements. The 
orders revoked, effective October 25, 
include: 

WFO 59, delegation of authority to 
OPA with respect to rationing of fats, 
oils, and cheese; WFO 61, delegation 
of authority to OPA with respect to 
rationing of meats; WFO 84, policies 
and regulations governing requisition- 
ing and disposal of food; WFO 111, 
limitations on refrigerated food storage 
facilities, and WFO 123, delegation of 
authority to OPA regarding slaughter 
controls. 


SOAP SUBSTITUTE DEVELOPED 


Development of an efficient soap sub- 
stitute made from petroleum treated 
with sulphur, was announced recently 
by Dr. Chester M. Suter, associate di- 
rector of the Sterling-Winthrop Re- 
search Institute, Rensselear, N. Y. The 
new method of sulfonating petroleums 
was used in Germany during the war to 
develop ersatz soap and cleaning agents. 
One of the substitutes developed, Mer- 
son, has good foam formation, excellent 
wetting quality, high cleansing power 
and stability in hard water, according 
to Dr. Suter. 








H.H. EDWARDS, 
ENGINEERS & CONTRACTORS 


MATERIAL HANDLING EQUIPMENT 
MEAT TRACK SYSTEMS 


INC. 


Are You Interested in 
REDUCING 
PACKAGING COST? 


Reduce your packaging cost and increase profits by producing your 
packages as inexpensively as possible - 
set-up and closing machines. 

These machines are doing a big job in many Lard and Shortening 
departments — eliminating hand labor —saving floor space and 
speeding up production. 

Send us samples of the cartons you are using. Let us make recom- 


-- on PETERS economical 


mendations for your specific requirements. 


FURNISHED & INSTALLED 
TRACK SCALES, TROLLEYS, 
RACKS 
MEAT PACKING EQUIPMENT 





Saeed 











PETERS JUNIOR CARTON PETERS JUNIOR CARTON 
FORMING AND LINING MA- FOLDING AND CLOSING 
CHINE sets up 35-40 cartons per MACHINE closes 35-40 cartons 
min., one operator. Can made per min., no operator. Can also be 
adjustable to handle several carton made adjustable to handle several 
sizes. different cartons. 


PETERS MACHINERY CO. 


Authorized Distributors 


Shaw Box Crane & Hoist Div. Manning, 
Maxwell & Moore 





La 


PEERLESS MONORAIL CO. 


Monorail and Crane Systems, Cranes and Hoists 
NEW YORK Il, N. Y. 


246 W. I4th ST. - 





4700 Ravenswood Ave Chic 40. Il 
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Cooperative Plants at zero temperatures commercial} 
Shaw-Box BUDGIT P processed foods and act as a distribute, 
) (Continued from page 11.) 


to local retail stores, locker patrons 
ELECTRIC and store about 1,500,000,000 lbs. of home freezer patrons, hotels and restay. 
food, for over 314 million families, of rants. Some plants, suitably located, 


| which about three-fourths are farmers. may also find it profitatle to process ang 
HOISTS | Meat and poultry, the survey indicated, freeze local surpluses on a commercial 
« 






account for close to 90 per cent of the basis and some may operate retail es. 


| total volume of food processed and tablishments. The locker plant of the 
WRITE FOR 





| stored—more than 1,350,000,000 lbs. future should become the frozen-foog 

wwe “Indications point to a continued ex- Center in many of our towns.” 
FOLDER | pansion in the locker plant industry as Forty per cent of the existing locker 
a : * | soon as materials and equipment be- plants are operated by corporations and 
— cade a eer come more readily available,” said Mr. partnerships and only 10 per cent by co- 


Mann. “Many inexperienced people ap- operatives, Mann said the survey re. 
lifting. They make pos- pear eager and willing to invest in this vealed. “Grocery and meat markets,” he 
sible the employment type of enterprise. No doubt, in some said, “operate over 14 of the plants; ice 
of women or older men | | 2'€5, this business will be over-ex- and cold storage establishments 20 per 
on jobs. You can put panded and failures will result.” cent of them; dairy and milk plants, 19 
Budgit Hoists to work Competition from home freezer cabi- per cent; other enterprises 9 per cent, 
as soon as delivered. nets, from retail stores handling pack- with 19 per cent operated as independ. 


all physical effort out of 











& aged frozen foods, as well as from’ ent enterprises. Farmers have from the 
NET PRICES | locker plants themselves may force beginning been the mainstay of locker 
E 250 Lb. _.34 FP-M ...$119.00 | locker operators to reduce charges and _ plant patronage and will continue to be, 
A soe Lb...17 yPM 5s sence | earnings, he stated. Sanitary regula- provided locker plants render them sat- 
B 1000Lb.-11F PM... 169.00 | tions will be tightened in many states, isfactory service at moderate cost. 
. = mm ‘ ‘= een: : p= apo | while better service will be demanded. “Except during the recent war period 
D 2000 Lb... 9 FP. es 189.00 | Mann stated that in addition to stor- the locker business is not one of large 
P 4000 Lb... 8 F.P.M..... 279.00 | age, successful locker plants in the fu- profit. It does, however, perform a valu- 
Current Available: | ture will be forced to provide such serv- able service to farmers, as well as 
Fone 5. A. SB. © se ey ry | ices as slaughtering, chilling, wrapping, townspeople and in many respects lends 
=o , | freezing, curing, smoking, lard render- _jtself ideally to cooperative action. Fur- 





ing, sausage making, dressing and thermore, the experience and training 
freezing of poultry and blanching and jn food processing which the locker 
freezing of fruits and vegetables. plant operation affords would seem to 

“In addition to these services,” he con- offer an excellent opportunity for farm- 
tinued, “the up-to-date locker plant ers to expand these operations into 
| should be in a position to store in bulk larger commercial fields in the future.” 


Material Handling Equipment 
Box 910 900 L Street S. Wa 
Cedar Rapids, lowa 






















DESIGNED FOR PACKERS 


PITTSBURGH-ERIE SAW 
AND GRINDER SERVICE 


Pesco Pete can supply the PESCO SAW SERVICE Large hand saw frames, beef 
perfect tools for the heavy splitter frames, pig nose and scribe frames, designed 
cutting end heavy grinding for heavy duty. Sharp filed blades, individually wrapped 
nunbeuiies whetes and inspected perfect—ready for quick blade changes. 
fp te conily to cunet a PESCO BAND SAW BLADE SERVICE Machine-filed, 
th he § pely ¥ inspected band saw blades to fit more than 40 types of 
the following efficient = meat and bone cutting machines. Pesco Pete will keep 
services, for a small monthly them repaired and supplied. 
charge: LARGE CHOPPER PLATE AND KNIFE SERVICE Made 
in sizes to suit your needs and ready for long and faith- Pesco Pete will be pleased to give yw 
ful service. complete details, or you may write dired. 












PITTSBURGH-ERIE SAW CORPORATION 


4017-31 LIBERTY AVENUE PITTSBURGH, PENNSYLVANIA 3 
BRANCH PLANTS: ST. LOUIS and LOS ANGELES 
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. 4 
Preparation of Tripe 
(Continued from page 10.) 
trucked over to the cooker. 

Before putting pieces in the cooker a 
worker tests them for tenderness. Pieces 
which appear to be cooked are placed in 
a cold water vat. After cooking, the 
tripe is chilled in cold water and placed 
on a table for final trimming and sepa- 
ration of regular from honeycomb tripe. 
The larger pieces of plain tripe are 
squared at this point. The packer re- 
ports that his extra effort in cleaning 
and squaring the product brings him a 
premium of about 2c per pound. 

Five and one-half men (one man de- 
yotes about half his time to trimming 


lungs) handle the tripe from a daily kill 
of around 420 cattle. 


In another plant the killing floor and 
gut room are separated by a wall. The 
power viscera lift is loaded on the kill- 
ing floor side of the wall and dumps 
the paunch and guts on the first work 
table on the other side of the partition. 
Here the knife man removes the caul 
fat, sliding the fat to a continuous spray 
wash table, and separates the paunch 
proper from the rennet, peck and intes- 
tines. The latter products are placed in 
a charge truck and taken to the inedible 
rendering department by the same 
worker. 

The paunch is moved along to an- 
other worker who slits it and empties 
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4— HALF FLOOR VISCERA SEPARATING SECTION 
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CAUL FAT TRIMMER “PAUNCH CLEANER 
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FIGURE 3: FIRST WORK DONE ON MEZZANINE 





























LIFT FROM KL FLOOR 
CAUL FAT FLUSHING 
TABLE TARE 
t e 
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WORK TABLE 
* 
Sneal 


IMEDIBLE Gurct TRUCKT { 


bas rary owas {| sates] 


FIGURE 4: ANOTHER SETUP 











the contents, washing both the inside 
and outside of the paunch by means of 
special sprays which flush it from above 
and below. ; 

After cleaning with a curry knife on 
the umbrella washer, the cleaned 
paunches are hung on hooks around the 
base of the washer. When enough have 
accumulated they are put in the scalder 
by the worker who empties them. 

Sealding and scraping involves an 
initial wash of about 15 minutes in 
water containing one scoop of detergent, 
a second wash of about 10 minutes, a 
5-minute hot water rinse and a final 
rinse with cool water. This house does 
not cook its tripe. The finished product 
is placed in steel barrels and taken 
down to the offal cooler where it is sepa- 
rated into honeycomb and regular and 
packed. The packer has considered 
chuting the finished tripe to the offal 
cooler but rejected it because of the 
danger of soiling the product. 

This packer is handling the tripe 
from 300 head of cattle per day with 
three men. 















TO INCREASE YOUR PLANT OUTPUT 
OF PRODUCT, FIRST OPEN THE BOTTLE- 
NECK OF REFRIGERATION CAPACITY. 


Install the NIAGARA AERO-PASS CONDEN- 
SER and your refrigeration plant operates with 
a smaller differential between suction pressure 
and head pressure, gaining for you both an in- 
crease in capacity from your compressors and 
important savings in expense for power. 

The New NIAGARA AERO-PASS CON- 
DENSER offers its advantages protected from 
the danger of loss through shut-downs and 
maintenance troubles. The 10-year record of 
Niagara Condensers for dependable full capac- 
ity operation is unequalled. 

Write, today, for the details of construction, 
operation and power and water savings. Ask 
for Condenser Bulletin 101-NP. 


NIAGARA BLOWER COMPANY 


Over 30 Years of Service in Industrial Air Engineering 
405 Lexington Ave. 
Field Engineering Offices in Principal Cities 


*AERO-PASS CONDENSER 


*Trade-mark Registered for the Niagara Condenser with the patented 


New York 17,N. Y. 





Duo-Pass, Oilout and Balanced Wet Bulb Control. 
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HEAVY DUTY HAMMER MILL 


Addition of a new, heavy-duty model 
hammer mill to its line of 16 standard 
types, has been annnounced by the 





Buffalo Hammer Mill Corp., Buffalo, 
N. Y. The new model is designed to 
grind, crush, shred, defiberize and hash 
materials used in many industries. 

The hammer mills break material by 
blows of several batteries of revolving 
hardened steel hammers at 1,000 to 
7,500rpm.; material is hit while sus- 
pended in mid air in order to eliminate 
heat generation through friction. The 
new model is 47 in. high, has a base 
of 53 x 38 in., and a charge opening 
24 x 30 in. It is protected from damage 
by a built in trap which extracts foreign 
substances after they enter the mill. 
Steel plate welded construction pro- 
vides design flexibility for both stand- 
ard and special models. Mills are avail- 
able from % to 200 hp. and in speeds of 
1000 to 7500 rpm. 


FROZEN FOOD CABINETS 


Paley Manufacturing Corp., Brook- 
lyn, N. Y., recently announced produc- 
tion of a new line of self-service frosted 
food cabinets, available in center aisle 


and wall type models and claimed by 
the maker to do an efficient cooling job 
and present an attractive display. 

Cabinet liners used for cooling are 
specially fabricated Kold Hold plate 
type evaporators designed for sharp 
freezing and for holding frozen foods 
at desired temperatures. Each cabinet 
has a 20 cu. ft. capacity liner with 
infratex baked enamel finish and a 
sheet steel bottom. Refrigerant may be 
either methyl chloride or freon. Stand- 
ard connections for the liners are % in. 
O.D. copper tubing. 

Overall dimensions are: length, 84 
in.; height, 75 in.; and width, 33 in. 
Superstructures are removable for ship- 
ping. The enameled steel cabinets are 
rust proof and moisture proof at the 
seams; plate glass mirrors are em- 
ployed plus indirect lighting of the 
fluorescent type. 


NEW ROTARY PUMP 


Thomson Pump & Equipment Co., 
Inc., Los Angeles, Cal., has announced 
development of a new rotary type pump 
constructed with two impellers that 
operate at slow speeds without chur- 
ning action, vibration or agitation and 
are designed to run on vacumns up 
to 29 in. and pressures of several hun- 
dred lbs. 

The large internal pumping cham- 
bers permit pumping of liquids contain- 
ing foreign matter or solids without 
jamming the pump or crushing the ma- 
terial. Impellers are so designed and 
mounted as to create a floating balanced 
position within the pump, reducing 
wear. The rotor is of inverted bearing 
construction and the seal is a spring 
loaded type with metal sealing rings. 
Pumps are available in iron,. nickel 
alloy and stainless steel. Industrial 
models have dual intake or discharge 
ports. 











WASHINGTON 5 


upon request. 





LANCASTER, ALLWINE & ROMMEL 


REGISTERED PATENT ATTORNEYS 
Suite 468, 815-I15th Street, N. W. 


Patent and Trade-Mark Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” fowarded 


D. Cc. 
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FOLDING STEP LADDER 


M. and M. Manufacturing Co., Pitts. 
burgh, Pa., recently announced de. 
velopment of a new line of low price 
aluminum folding step-ladders for jp. 
dustrial use. Constructed of an alumi. 
num alloy with tensile strength of 37,- 
000 Ibs. per sq. in. and fitted with safety 


a Ser oe 





rubber treads, the ladders are available 
in 3, 4, 5, and 6 ft. heights and weigh 
approximately 1% lbs. per ft. of height, 
All except the 3 ft. ladder come 
equipped with bucket rests. They are 
produced to sell in car-load lots at 
prices ranging from $6.15 to $10.30 
each, f.o.b. factory. 


INSECTICIDE DISPENSER 


Development of the Hydro-Mist va- 
porizer, a completely automatic insecti- 
cide dispenser requiring no attention 
while in operation, has been announced 
by West Disinfectant Co., Long Island 


, city, N. Y. It is claimed that one filling 


of the unit with vaposector fluid wil 
effectively control roaches in an area of 
50,000 cubic ft. and positively kill flying 
insects within that area. 

Simple operation is a feature of the 
new unit. After clean soft water and 
the insecticide fluid have been put into 
it, the unit is plugged into either an AC 
or DC outlet. A time clock may be-set 
to regulate the length of time the dis 
penser will operate. A nozzle adjuster 
screw regulates the density of the spray. 

The dispenser stands 13% in. high, is 
10% in. long and 8 in. wide. Approx 
mate weight is 12 lbs. It is equipped 
with a carrying handle, visible water 
gauge, indicator light and hinged cover 

| for easy filling. It operates on 110-12 
volts AC or DC current. 
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New Trade Literature 


Steel Table Equipment (NL-319).— 
Phil Hantover, Inc., has issued a bro- 
chure describing a new line of steel 
table equipment now available for im- 


NEVERFAIL 


mediate delivery. The four-page bulle- F,; - See “4 

tn contains photographs and data on | ° ° ° for ae eaMsonimng 
was § i ming tables, utility tables, sausage ° 

oiies tables, bake pans, ham boilers taste-tempting 


3-DAY HAM CURE 


ER and meat loaf molds. Dimensions of 
each model, which may be had in stand- 


HAM 





>.» Pitts. cial si All : 

rd or special sizes, are given. It’ ld-f; f 
ced de Bo. i oll staliaiiaus dinal eamadane. t’s the good, old-fashioned, full-bodied ham 
OW Dp . equipment 1s OI Stainiess steel co u iJ LAVO R 


tion, but bake pans can also be pro- | flavor that your customers want. That’s what 
cured in monel metal.—Phil Hantover, | 


it NEVERFAIL gives you. For extra goodness, 
Air Compressor (NL 321).—Kellogg | “The Mon Who Knows” NEVERFAIL imparts to the ham a distinc- 
Division of American Brake Shoe Co. : . : 
has released a folder describing its | tive, aromatic fragrance . . . because it pre- 
new theory of compressed air distribu- ‘ ied 
Gon. The four page bulletin furnishes seasons as it cures. In addition, the NEVER- 
engineering data and describes ad- | FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 


vantages of the Kellogg-American on- | 
the-spot air decentralized compressor | 

moist but never soggy. Write today for com- 
plete information. 


system. It explains the special features 
of reduction in power and operating | 
cost, greater flexibility and elimination | 
of long pipe lines for industries, such 
as meat plants, which employ com- | “The Mon You Know” 
pressed air in different operations. | 
Charts showing pressure volume and | 
electrical power data are included.— | 
American Brake Shoe Co., Kellogg 
Division. 

Boiler Feed Water Regulator (NL 
322).—An eight-page bulletin complete 
with photographs and descriptive copy 
explains installation and operation of 
Northern Equipment Co. steam-flow 
type of water feed regulator. It brings | 








H. J. MAYER & SONS CO., INC. 


6819 S. Ashland Ave., Chicago 36, II| 





In Canada: H. J. Mayer & Sons Co., Limited, Windsor, Ontario 








available out the necessity for close stabilization 
nd weigh of water level in conditions where boil- 
of height. & 1; are subject to fluctuation because of 
er come § varying steam pressure demands. The 
They are & bulletin describes the advantages of a 
lots at B water regulator which is responsive to | 
0 $10.30 


changes in rate of steam flow as well 
as to variations in drum water level and | 
includes charts showing fluctuations in 
steam output and stabilization of water 
level through use of the flow-master 
SER regulator.—Northern Equipment Co. 

Remote Control Systems (NL 336).— 





“Mist va @ Remote indicating control systems are | 
ic insect @ explained in a new 12-page booklet re- | 
attention @ cently released by the manufacturer. | 
nnounced & The amply illustrated brochure explains | 
ng Island how transmitters, receivers and indica- | 
me filling § tors are constructed and gives details 
fluid will & of their operation. Special features | 
n area of claimed for the systems are adequately 
kill flying @ explained and illustrated by means of | 
charts and photographs. Specifications 
ire of the & are listed in chart form.—Allis-Chalmers 
vater and @ Mfg. Co. 
1 put into 
er an AC Bo —-——.. .. 
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to exacting high st 





earliest possible date. 





All B & D Machines are precision-built 






dards. They increase 
yields, save money, time and labor . . . 
with a minimum of servicing and replac- 
ing of parts. Each model undergoes 
countless rigid tests before going into 
production. B & D Machines are your 
logical choice because they are practical, 
convenient and economical to operate. 


Place your order NOW for delivery at 


PORK SCRIBE SAW 


More Than 3,000 B & D Machines Now in Use— Cutting and Scribing Meat Faster, Better, at Lower Cost! 


BEST & DONOVAN, 332 S. MICHIGAN AVE. © CHICAGO 4G, ILL. 






An Electric Motor 
Driven Machine 
Designed 
Especially 
for 


Scribing Pork 
« 





Ask also about Combin- 
ation Rumpbone Saw & 
Carcass Splitter ¢ Beef Rib 
Blocker © Ham Marking 
Saw ®Hog Backbone Mar- 
ker © Beef Scribe Saw 



























HAMS - 








BEEF © PORK + VEAL © LAMB 
BACON - SAUSAGE 
LARD - CANNED MEATS ¢ Sheep, hog and beef casings 


JOHN MORRELL & CO. 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


General Offices: Ottumwa, lowa 








CHECK THESE 
ANSWERS ON 





Are you using the right grain? 


Service Dept. Iy-6, 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 
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SALT! 


20M Benru. Levis Co., Inc, 
O 
Oo THE 


YES 
Are you using the right grade? =] 


O 


Are you using the right amount? [|] []) [J 


@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical 








OUR 651TH YEAR 





CASING HOUSE 


NEW YORK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 
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PROVISIONS AND LARD dcck6y Seowioe 


——= 





FEDERALLY INSPECTED MEAT PRODUCTION REACHES 
RECORD LEVEL DURING WEEK ENDED OCTOBER 26 


Meat production under federal in- 
spection during the week ended October 
96 at 484,000,000 lbs. was greater than 
for any comparable period shown in de- 
tailed records of the War Meat Board 
andthe USDA. Output during the week 
exceeded by more than 40,000,000 lbs. 
the tonnage handled during those weeks 
of January and February, 1944, when 
packers were practically drowned in a 
flood of hogs. 

Inspected production for the week 
ended October 26 was 82 per cent above 
the 265,000,000 lbs. produced in the pre- 
ceding week and 57 per cent in excess of 
the 309,000,000-lb. output recorded for 
the corresponding week of last year. 

Slaughter of cattle under federal in- 
spection for the week was estimated at 
462,000 head, 66 per cent above 279,000 
reported a week earlier and 32 per cent 
above 351,000 in the corresponding week 
in 1945. Beef production was calculated 
at 210,000,000 lbs., compared with 120,- 
000,000 lbs. for the preceding week and 
162,000,000 lbs. a year earlier. 

Hog slaughter was estimated at 
1,432,000 head, 122 per cent above 645,- 
000 head slaughtered during the preced- 
ing week and 139 per cent above 600,000 
for the same week in 1945. Estimated 


production of pork was 222,000,000 lbs., 
compared with 107,000,000 lbs. a week 
earlier and 100,000,000 lbs. for the cor- 
responding week last year. 


Lard production totaled 28,200,000 
lbs., compared with 16,600,000 lbs. last 
week and 17,200,000 lbs. in the same 
week last year. 


Calf slaughter was estimated at 212,- 
000 head, 43 per cent above 148,000 last 
week and 3 per cent above 206,000 last 
year. Output of inspected veal for three 
weeks under comparison was 28,000,000 
Ibs., 18,200,000 lbs. and 28,400,000 lbs., 
respectively. 


The number of sheep and lambs 
slaughtered for the week was estimated 
at 546,000 head, 22 per cent above 449,- 
000 for the preceding week and 24 per 
cent above 442,000 for the same period 
last year. Production of inspected lamb 
and mutton in the three weeks under 
comparison amounted to 24,000,000, 19,- 
800,000 and 19,000,000 lbs., respectively. 


The following table shows numbers of 
livestock slaughtered, meat and lard 
production and average weights of 
slaughter under federal inspection for 
the week ended October 26, with com- 
parisons: 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT PRODUCTION 
Week ended October 26, 1946 with comparisons 

Week Lamb and Pork Total 
Ended Beef Veal Mutton (excl. lard) Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod, 
1,000 Mil. Ib. 1,000 Mil. lb. 1,000 Mil. lb. 1,000 Mil. lb. Mil. Ib. 
Oct. 26, 1946....... 462 209.7 212 28.0 546 24.0 1432 222.0 483.7 
Oct. 19, 1946.......279 120.2 148 18.2 449 19.8 645 107.1 265.3 
Oct. Zi, 1966... .0008 351 162.1 206 28.4 442 19.0 600 99.5 309.0 
AVERAGE WEIGHTS—LBS. LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Lambs Hogs 100 Mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Lbs. Lbs 
Oct. 26, 1946....... 895 454 239 132 96 44 246 155 8.0 28.2 
Oct. 19, 1946.......873 431 222 123 96 44 271 166 9.5 16.6 
Get. Zi, 1045.....<. 913 462 258 138 95 43 271 166 10.6 17.2 








1C RAILROAD COMPLETES 
FIRST ALUMINUM REEFER 


Construction of the first lightweight 
all-aluminum refrigerator car in the 
Illinois Central Railroad shops at Mc- 
Comb, Miss., was announced recently 
by Wayne Johnston, president of the 
road. Described as purely an experi- 
mental project, Johnston said that fur- 
ther use and development of the cars 
will depend on the results of tests be- 
ing conducted to determine whether its 
cost will be sufficiently offset by its 
Preservation advantages to warrant its 
substitution for present type steel-wood 
cars, 

The all-aluminum fibre insulated car, 
employing forced air circulation, is ap- 
Proximately half again as expensive to 


build as the old style car. It is also 
about 30 per cent lighter. Johnston 
stated that company officials were satis- 
fied with experiments so far and pre- 
dicted that this “railroad refrigerator 
ear of the future will provide more effi- 
cient and dependable transportation of 
perishables.” 


It was explained that the cars will be 
constructed as all-purpose railroad ve- 
hicles so that they can be quickly trans- 
formed from refrigerator cars to box 
cars satisfactory for carrying merchan- 
dise and “greatly improving loaded 
movement in both directions—the rail- 
road ideal.” 


Meat contains most of the minerals 
needed for good nutrition. 
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Stock Handler Strike 
Averted at Chicago 


A threatened strike by 450 members 
of the United Packinghouse Workers, 
CIO, at the Chicago stockyards was 
averted this week when the union 
unanimously accepted a company offer 
providing for a 10c per hour wage in- 
crease, Frank Monaghan, president an- 
nounced. 


The offer was made by the company 
late this week at a meeting conducted 
by Commissioner Walter J. Munro of 
the United States conciliation service. 
The offer provides that the increases be 
retroactive to August 1, that the union’s 
contract run until August 11, 1947, when 
other union contracts on behalf of 200,- 
000 production and maintenance em- 
ployes of the nation’s meat packers also 
expire, and gives the union the right to 
reopen the contract once after April 1, 
for additional wage increases. 


Previously, the company had offered 
wage increases of 4%c an hour, which 
the union rejected. The union had asked 
increases of 16c an hour, retroactive to 
July 1, and had threatened to strike 
by Monday unless the company in- 
creased its wage offer. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
six markets during September, 1946, 
and September, 1945, as reported by the 
U. S. Department of Agriculture. 


BARROWS 
AND GILTS SOWS 
Sept., Sept., Sept., Sept., 
1946 1945 1946 1945 
CREO cccceness $16.25 $14.75 $16.25 $14.00 
St. Louis National 
ee ee 6.20 14.70 16.20 13.95 
Kansas City ..... 15.95 14.50 15.94 13.75 
GD dacecccens 15.90 14.45 15.90 13.70 
St. Joseph ....... 15.95 14.50 15.95 13.75 
Ct, PRE sccvcecs 16.00 14.55 16.00 13. 
BARROWS 
AND GILTS SOWS 
Sept., Sept., Sept., Sept., 
1946 1945 1946 1945 
Ibs. Ibs. Ibs. Ibs. 
Chicago ......... 243 204 387 410 
St. Louis National 
SER. WEB ccoccs 201 230 366 395 
Kansas City ..... 247 251 361 373 
ae 255 305 356 380 
St. Joseph ...... 219 249 357 376 
Ct. POG cccccccs 242 288 345 388 


FINANCIAL NOTES 


General Foods Corp. reports net in- 
come for the third quarter of the pres- 
ent fiscal year at $4,683,529, equivalent 
to 84c per share on common stock. The 
figure compares with net of $3,228,939, 
or 58c per share, for the same period 
last year. Net sales in the third quarter 
were reported at $76,491,113, against 
$61,184,440 for the third quarter of 
1945. Net earnings for nine months 
ended September 30 totaled $13,119,383. 








You'll Find EXTRA SATISFACTION 


in PUMPS “44 Accrora” 


a 








Aurora Deep Well Turbines 
for all conditions—4" to 24" 


eS 





Single Stage Centrifugal 
Type GMC 

Close-Coupled 
Centrifugal 


Type GGU Side Suction 
Single Stage Centrifugal 














No matter how exacting your require- 
ments, there is a size and type of 
Aurora Centrifugal or Apco Turbine- 
Type Pump to handle it PERFECTLY. 
Products of experience. Built by exclu- 
sive makers of fine pumps. 





Type AD Hor. Split Case, 
Two Stage Centrifugal 
Type OD Hor. Split Case Double Suction 





Apco Turbine-Type Pumps 
The simplest of all pumps. 





compact and lasting. 









APCO Horizontal 
Condensation 
Return Unit 

Write for CONDENSED CATALOG M 
or See Our Catalog in SWEETS. 


DISTRIBUTORS IN PRINCIPAL CITIES 


APCO Single Stage 








82 Loucks Street, AURORA, 








WE BUY & SELL 


ALL MEATS 
and PROVISIONS 


WIRE YOUR OFFERS COLLECT 


ARTHUR HARRIS 


Established 1926 
11 Broadway, New York 4, N. Y. 


Cable: ARTHARRIS Ref: Dun & Bradstreet 
 Raesnaaaniesee eA ASRS 
















RHINELANDER, WISCONSIN 


CREATOR® + DESIGNERS - 
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PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE 
GREASEPROOF PARCHMENT 
BACON PAK 


DANIELS MANUFACTURING CO. 








MULTICOLOR PRINTERS 





MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


CARCASS BEEF 


Week ended 
Oct. 31, 1946 


per lb. 

Choice native steers 

All weights ......... . 48@52 
Good native steers 

All weights . eee 40@46 
Commercial native steers 

BE WOMMES 2 cccvccecsace 32@38 
Cow, commercial .......... 26@28 
Cow, canner and cutter... 20@21 
Hinduarters, choice .... 52@58 
Forequarters. choice ... 40@48 
Cow, hindquarter, comm. . 34@40 
Cow, forequarter, comm........ 30@32 

BEEF CUTS 

Steer loin, choice..... .. 80@85 
Steer loin, good........ ..T7T@82 
Steer loin, commercial. .40@62 
Steer round, choice.... 5H0@55 
Steer round, good 


eoecee 44@52 
eewes 65@70 
584 60 


Steer rib, choice 
Steer rib, good 





Steer rib, commerce ” Seieosiends .42@47 
Steer rib, utility.......... chee 
Steer sirloin, choice..... 87@90 


Steer, sirloin, good....... 
Steer sirloin, commercial... 


Steer chuck, choice....... . 10@44 
Steer chuck, good.......... .88@41 
Steer chuck, commercial. © eeee 


Steer brisket, choice 
Steer brisket, good 
Steer back, choice 
Steer back, good.. oreo anes 
Fore shanks ....... ; . -20@22 





eee 18@20 
Beef tenderloins .............. 1.50 
DROOL PERCES occ cccccccscccvcc cee 
BEEF PRODUCTS 

INL ave. WW. cnditdia ead te ealeidla 15@16 
ED cnaantcvacinsneeeeeen 25@27 
Tongues, fresh or froz. 33@34 
Tongues, can., fresh or froz. - 32 

ee ” eee 11@13 
EE Re ...18@15 
Livers, unblemished ... .. .388@42 
EE audngedcoeuen -18@20 
Cheek meat .... ree 
nt teen acne eres 
i wsease Csscetcecsvonsss Oe © 
DEE: ud<godieedaateeunensseneien 5@ 6 


FRESH PORK AND 
PORK PRODUCTS 


Reg. pork loins, 


wm. 13 BBS. .ccccccsces -+ ++ -D1@52 
PRRRNED 2c ccceseses .. .381@32 
Skinned shldrs., bone in. . .3838@35 
Spareribs, under 3 lbs.... . 40@41 
Boston butts, 3/8 Ibs.... . .88@40 
joneless butts, c. t.... 60@ 62 
Neck bones ...... ceee 12@14 
Pigs’ feet, front... ‘ 10@12 
MESMROTS .cccccses vene .16@18 
DD cwiksinenteres.e i . . -22@25 
BURERS 2c ccesscces - ...15@18 
Bare ..ccccsccces rrr 
Snouts, DER irixannnna conesale 13@14 
SAUSAGE MATERIALS 

teg. pork trim (50% fat)...... 32@35 
Sp. lean pork trim, 85%.......42@45 
Ex. lean pork trim, 95%.......50@53 


Pork cheek meat....... 29@ 32 
Boneless bull meat....... 

Boneless chucks ..... 
Shank meat ees 
Beef trimmings ..... 





Dressed canners .......- ...-19@21 
Dressed cutter cows.........- 19@21 
Dressed bologna bulls......... 24@26 
Pork tOMQUes ....--cccscccecss 27@29 


Carlot basis, Chgo., loose basis. 


VEAL—HIDE ON 


Choice carcass ..... «. -838@35 

Good carcass a éatncseeeee 30@33 

Commercial carcass ... ++ -26@29 

PEE ceeccacvarcesee ooo eeeQ@25 
CALF 

Choice, 225 to 300 Ibs.... -« A 

Good, 225 Ibs. down..... 

Commercial ......c.cccsceccees yy 
LAMBS 

Choice lambs ........-.--- .45@48 

Pere .. 42@44 

Commercial lambs ....... - -39@41 

WUE ccecccerssocecceses «o-2tQ@32 

MUTTON 

Good and choice.........+-- . -18@22 

Commercial ......sccscccces ..15@18 

| errr rr 10@14 





a 


SAUSAGE CASINGS 
(F. O. B. Chicago) 


(Prices quoted to 7h acturerg 
of sausage 


Beef casings 


Domestic rounds, 1% to 


1% in., 180 pack 4 @iO 
Domestic rounds, over 

1% in., 140 pack . % 
Export rounds, wide, ew 

over 1% in....... 1.10@1.% 
Export rounds, medium. os 

1% to 1% in.... 80 83 
Export rounds, narrow, Gs 

1% in. under... 9 @i~ 


No. 1 weasands, 22 in. up 9 @1j 
No. 1 weasands, 24 in. up.11 @l2 





No. 2 weasands.... oe ae 

No. 2 bungs...... .-10 » I 

Middle sewing, 1\%@ = 
BR. coccee Se 1.40 

Middle, select, wide, Gi.m 
2@2% in. ..... --1.0@1.% 

Middles, select, extra, st 
2%4@2% in. .... os de 

Middles, select, extra, Pel 
2% in. & up..... 2.00@2.3 


Dried or salted bladders, 
per piece 


2-15 in. wide, flat --. 10 @2 
10-12 in. wide, flat. -. 6 @8 
8-10 in. wide, flat -4 @6 


Pork casings: 
Extra narrow, 29 mm. & 








Saree aie a 
Narrow mediums, 29@32 ‘oe 
eee ere sf 
Medium, 32@35 mm... ret t+ 
Spe. medium, 35@38 mm 2.20@2.% 
Wide, 38@43 mm -.-2.15@2.35 
Extra wide, 43 mm......1 85@2.15 
Export bungs ..... ---28 @30 
Large prime bungs ..22 @% 
Medium prime bungs 16 @19 
Small prime bungs ..10 @il 
Middles, per set..... --27 @o 
OLEOMARGARINE 
White domestic, vegetable 4 
White animal fat. bee 2 
Water churned pastry. shat 314 
Milk churned pastry..... 32h 
CURING MATERIALS 
Cwt. 
a? _of soda (Chgo. w'hse) 
in -Ib. bbis., del... .. $85 
Salipaten, n. ton, f.o.b. N. Y.: 
Dbl. refined gran.. 8.60 
Small crystals ... oveccus ee 
Medium crystals ............ 180 
Large crystals ...... . 4 





Pure rfd., gran. nitrate of soda. 4.0 
Pure rfd. powdered nitrate of 

Pr unquoted 
Salt, in min. car of 80,000 lbs 
only, f.o.b. Chgo., per ton 


Granulated, kiln dried...... 97 
Medium, kiln dried ... 120 


Rock, bulk, 40 ton cars -- 8 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans . oe OD 
wtansere gran., f.o.b. refiners 
o) 


Pac a curing sugar, 250 Ib. 
bags, f.o.b. Reserve, ‘Ta., 


Ge UD av eéassnvevcnscous . 66 
Dextrose, in car lots, per cwt., _ 
(GOGEOM) ccccvcccccceccs . 48 
in paper bags......... on 
SPICES 
(Basis Chgo., orig. bbls., bags, bales 
Whole Groui 
Allspice, prime ....... 28 31 
PEO ciccccces 29 2 
Chili powder ..... 5 
Cloves, Zanzibar . 20 3 
Ginger, Jam., unbl... 22 a 
DEG owspccccceses 20 b 
Mace, fey. Banda.... ” 
East Indies ....... 
West Indies ...... 1.0 
Mustard flour, fey... 4 
__ a FReorS = 
West India Nutmeg.. » 
Paprika, Spanish 3% 
Pepper, Cayenne ... 4 
Red No. 1......... % 
Pepper, Packers .. cad 
SEEDS AND HERBS 
Growsé 
Whole for Sas 
Caraway seed ........ 33 H 
Cominos seed ..... -. 
Mustard sd., fey. yel.. 28 
American ........ 28 % 
Marjoram, Chilean ... 20 ra 
GE nicsodes0 : 18 ¥ 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES PICNICS 


Fresh or Frozen 8.P. 






LOT TRADING LOOSE BASIS ‘#64. 31@32 33a: 
can GS. CHICAGO OR CHICAGO 6-8. 31aa2 || Bast 
BASIS 8-10 . 31432 33@34 
10-12 31@32 33@34 
THURSDAY, OCTOBER 31, 1946 12-14 ; 31@32 33@34 
REGULAR HAMS 
Fresh or Frozen S.P BELLIES 
610 . 4in 42n 

10-12 40n 41n Fresh or Frozen Cured 
12-14 39n 40n 8 38@40 40@43 
14-16 39n 40n 3541 36 40043 


BOILING HAMS a@3a 40@ 43 








33@34 39n 
Fresh or Frozen S.P 33@34 39n 
16-18 39n 42n 
18-0 39n 42n D.S. BELLIES 
9-22 39n 42n 
. Clear 
SKINNED HAMS 42 
rs 
Fresh or Frozen S8.P. < 
41@42 43n ao. 2 
41@42 43n 35-40 42 
41@42 43n 40-0 2 
41@42 43n 
41@42 43n 
40@41 42n FAT BACKS 
oe 4 = Green or Frozen Cured 
39@40 4in 6-8. 30@31 33@34 
38@ 39 40n 8-10 30@31 33 34 
10-12 30@31 33@ 34 
OTHER D.S. MEATS 12-14 30@31 33@34 
. } Fro: . 14-16 .. 30@31 33@34 
Fresh or Frozen Cured 16-18 . 30@31 34 
Clear Plates 29 29 18-20 30@31 34 
Jow! Butts. 25 304 31 20-25 30@31 34 





NEW YORK MEAT PRICES 


DRESSED BEEF CARCASSES FRESH PORK CUTS 
Western 
Pork loins, fresh, 12 Ibs. dn... . 
. Shoulders, regular ............ 
City Dressed Butts, regular 3/8 Ibs......... 
Hams, regular, under 14 lt 


Oct. 30, 1946 

















Steer, heifer, choice...... ... 45@50 . ofl “ “ 
eee inition goed... 8° S@44 — fresh, under 7 
Steer, heifer, commercial......38@40 Picnics, fresh, bone in......... “40 
Steer, heifer, utility...... ... B0@36 Pork trimmings, ex. lean........ 58 
Cow, commercial .......... 35a 40 Pork trimmings. regular. ‘ s . ¥ ; ; a "39 
Spareribs, medium ......... . 38 
Bellies, sq. cut, seedless, 8/12...48 
City 
KOSHER BEEF CUTS Pork loins, fr.. 10/12 Ibs....... None 
Shoulders, regular .............. None 
Steer, heifer, fore, choice... .. 45@ 50 ge Se eee None 
Steer, heifer, fore, good....... 40@ 45 Hams, regular, under 14 Ibs..... None 
Steer, heifer, fore, common... .36@40 Hams, sknd., under 14 Ibs....... None 
Steer, hfr., tri., choice....... 40@45 PO CE Mle cceiddedssesened None 
Steer, hfr., tri., good........ -35@40 eee SE, GE, BOMB. ciccsccccess None 
Steer, hfr., tri., commercial. ..30@35 Pork trim, regular... coos NORE 
Steer, hfr., tri., utility........28@30 Spareribs, medium .. re 
Steer, hfr., reg. chk., choice. ..48@52 Boston butts, 3/8 Ibs........... None 
Steer, hfr., reg. chk., good... .45@48 tellies, sq. cut, seedless, 8/12..None 





USDA REMOVES IMPORT CONTROL 
FROM NINE MORE FOOD PRODUCTS 


The U. S. Department of Agriculture has announced re- 

moval of nine additional food commodities from import con- 
trol through an amendment to WFO 63. The amendment 
leaves only 60 food commodities under WFO 63. Commodities 
just removed from import controls include pepper, nutmeg, 
mace, olive oil and edible and inedible ouricury oil. 
In addition, the Department announced that it will grant 
import licenses more freely for in-transit shipments of 11 
commodities through the United States to foreign destina- 
tions. These commodities include meat and all types of oil 
cake and oil cake meal. 


CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
October 26, 1946: 


Week Previous Year 

Oct. 26 week ago 
“ured meats, pounds . 5,380,000 4,984,000 7,799,000 
os meats, pounds 22,921,000 13,031,000 33,592,000 
4rd, pounds ...... 815,000 552,000 889,000 
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Every shipment you make meets 


your same high standards 


A pat on the back of America’s packers! How heartily you 
deserve it. For every shipment you make of America’s pre- 
cious meats always meets the same high standards you 
have set for yourself. No wonder then that we makers of 
Adler Stockinettes are patting ourselves on our backs over 
the fact that you've saleses our top quality Stockinettes 
for 23 years, that the top uniformity of Stockinettes has 
merited such wide usage. We are glad to be a part of your 
great efforts. 


SELLING AGENT FOR 
STOCKINETTES 
a. MADE BY 


, “ 
enn *“T4t ADLER CO. 


CINCINNATI 14, OHIO 











Better Seasonings Make 
Better sausage 


use 


Angeline Brand 


manufactured by 


Hi. Schlesinger 


631-633 Towne Avenue 
Los Angeles 21, California 


Samples on Request 
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in name... 
high grade in fact! 


-HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICES: 30 CHURCH STREET, NEW YORK 7, N.Y. 











SAVE STEAM, POWER, LABOR 
MsM HOG 


REDUCES COOKING 
TIME . .. LOWERS 
RENDERING COSTS 




















Fats, bones, carcasses and viscera are reduced to small, uniform pleces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor . . . increases the capacity of the melters. If you are interested 


In lowering the cost ‘of 
MITTS & MERRILL 


your finished product, 
investigate the new 
Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 





M & MHOG. There's 
a size and type to meet 





your need. Write todayi 








| WESTERN DRESSED MEATS 


NEW YORK 
OCTOBER 29, 1946 


FRESH BEEF-STEER 
AND HEIFER: 
Choice 

400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs 
700-890 Ibs 


$50.00-55.00 
50.00-55.00 
50.00-55.00 
50.00-55.00 


Good 
400-500 Ibs 
500-600 Ibs 
600-700 Ibs 
700-800 Ibs 


3 41.00-47.00 

. 41.00-47.00 

o eFea wiicared 41.00-47.00 
. 41.00-47.00 


Commercial 

400-600 Ibs. . ceeeeee 30,00-41.00 
600-700 Ibs . 35.00-41.00 
Utility: 


400-600 Ibs . 32.00-35.00 


cow: 
Commercial, all wts.... 31.00-35.00 
WEEE £28 6st edekcds wee 26.00-31.00 
SMEG sasecceeeneseese None 
CEO ci cdcsccsvcceves None 


| FRESH VEAL, 

| Choice: 
50-170 Ibs 
170-275 lbs 


Carcass Basis’: 


saéacucees 38.00-48.00 
. 88.00-48.00 


Good 
SG,” ic eeueee wee 34.00-44.00 
170-275 Ibs. .......... 34.00-44.00 


Commercial 
ee Ge aeekeen 
Peeee Me wscwess 


30.00-36.00 
. 30.00-36.00 


Utility: 
50-170 lbs 
170-275 Ibs 

Cull, 


. 24 00-30.00 
cocnccon @ 24.00-30.00 
“Se 


FRESH SPRING LAMB & 
MUTTON: 


SPRING LAMB 

Choice: 

30-40 Ibs. ....... $50.00-57,09 
40-45 Ibs 50.00-57,0 
45-50 lbs 50.00- 57.00 
50-60 Ibs 50.00-57,.% 

Good 

30-40 Ibs. ..... - 47.00-55.m 
40-45 Ibs - 4700-5500 
45-50 lbs 47.00-55.00 
50-60 Ibs : 47.00-55,09 

Commerciz ul, all wts 43.00-49.00 

Utility, all wts..... 37.00-42.% 


MUTTON (EWE), 70 Ibs. Dn, 


Good ... 21.00-26.% 
Commercial — 18.00-22.0 
Utility - 14.00-18.% 


FRESH PORK CUTS: Loins No, 1 
(BLADELESS INCL.) 


Sf) Sere 56.50-60.0 
B-Es BO. cccces 56.50-60.0 
12-15 Ibs 54.00-60,0 
16-22 Ibs . 50.00-55.0 


Shoulders, Skinned, N. Y. Style: 


8-12 Tbs. ...0. - 41.00-50,.0 


Butts, Boston Style 
4- S Ibs. . 49.00-60.% 


‘Quotations based on skin off. 





FERTILIZER PRICES 


| BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium, sulphate, bulk, per 
ton, f.o.b. production point. .$30.00 
Blood, dried 16% 
per unit of ammonia......... 10.00 
} Unground fish scrap, dried, 
| 60% protein nominal f.o.b. 





Fish Factory, per unit...... 2.00 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
DEES sccnisegervereseecsentie a 35.50 
in 200-lb. bags.............. 37.90 
in 100-lb. bags............0. 38.50 
Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. L., 
rr nominal 
Feeding tankage, unground, 10- 
12% ammonia, bulk 
per unit of ammonia......... 10.00 
Phosphates 
Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. .$55.00 


Bone meal, raw, 444% and 50%, 
in bags, per ton, f.o.b. works. 60.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... .70 


Dry Rendered Tankage 
45/50% protein, $2.10 per 
unit of protein. 


unground, 


EASTERN FERTILIZER 
MARKETS 

New York, Oct. 30, 1946 

There was a good demand 
for cracklings and the market 
advanced to $2.10 and add- 
tional quantities could be sold 
at this figure. Very littl 
blood or wet rendered tank- 
age was available, but the 
market was steady at $10 per 
unit of ammonia. No sales 
were reported of fishmeal and 
the season in the East is 
pretty well over. 


Keep product moving 
re-using shipping containers 
whenever possible. 


















Sausage Seascnings Only 
OLD PLANTATION SEASONINGS 


Are recognized by Quality Sausage Makers as having been the 
Leader for over 23 vears, by Blending Flavor into their Products 


Our Salesman will call on request 


EXCLUSIVE SEASONING MANUFACTURERS 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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BY-PRODUCTS —FATS—OILS 








VEGETABLE OILS 





TALLOWS AND GREASES 











—_—_— 


Markets for the various vegetable oils 
appeared to be quieting down this week 
with demand not as broad as when 
prices were first released from controls. 
Offerings continue to be moderate, but 
most buying demand is for immediate 
delivery and few buyers are making 
offers to buy after the end of this year. 


COTTONSEED OIL.—Trading has 
moved along at 22c in the Valley and 
Southeast while sellers have higher 
ideas in Texas. Practically no sales have 
been reported from the latter area. The 
suspension of trading in cotton futures 
failed to affect the cottonseed oils fu- 
tures market and a fair volume of trad- 
ing was reported this week in a narrow 
range of prices. 


SOYBEAN OIL.—The market for 
soybean oil has been rather uneven this 
week with bids and sales in a range of 
20 to 22c, f.o.b. Decatur. A fair volume 
of business was reported at the lower 
end of the range for November and De- 
cember delivery while the higher price 
applied to immediate movement. Busi- 
ness for after the first of the year was 
limited, but it was thought that deals 
had been made on a lower basis with 
the possibility that some oil was booked 
for less than 20c. 


PEANUT OIL.—The market for pea- 
nut oil has been rather dull with buyers 
tending to wait until prices cool off a 
little. Sales are reported at 26c in the 
Southeast. 


CORN OIL.—Production is reported 
to be on the increase and the product is 
moving in fair volume at 25c. 


OLIVE OIL.—Negotiations are under 
way to bring olive oil to this country 
now that price controls are off. How- 
ever, European supplies are reported to 
be tight and the amount that will be 
shipped will probably be small. 








Contradicting its earlier stand, the 
government in a sudden move this week 
ended all price controls on inedible fats 
and oils. The trade, which had been in- 
active due to ceilings, moved into high 
gear and a good volume of business was 
reported from all sections. The first 
trading was done in a quiet way and 
prices ruled very uneven. In fact, a 
spread of about 5c per lb. was noted in 
sales of the same grades of tallows and 
greases and it was not until late in the 
week that a fairly complete set of 
trading prices was compiled. However, 
prices have moved up at about the same 
rate that edible oils did, with demand 
apparently broad enough to absorb all 
offerings at the going prices. With the 
resumption of trading it is believed that 
the tight soap supply will ease in fairly 
short order for slaughter of all classes 
of livestock remains very heavy com- 
pared with when ceilings were on, and 
production of tallows and greases is on 
the broad side. 


Quotations on greases late this week 
were as follows: Choice white, 18c; A- 
white, 17%c; B-white, 175%c; yellow, 
17%c; house, 174%4c, and brown, 16%c. 
Tallow quotations included fancy at 18c; 
choice, 17%c; prime, 17%c; _ special, 
175c; No. 1, 17%c; No. 3, 17%c, and 
No. 2, 17%ce. 


NEATSFOOT OIL.—Practically no 
trading was reported in neatsfoot oil 
after ceilings were removed because 
supplies on hand are reported to be ex- 
tremely small. Production is expected to 
increase with ceilings off, but full quo- 
tations are not expected before next 
week. 


GREASE OILS.—The market is quiet 
at present and buyers and sellers en- 
deavor to agree on prices. Most product 
is offered sharply above recent ceiling 
levels. 


BY-PRODUCTS MARKETS 


Blood 


Unit 
Ammonia 


SE, DONS 6 oo 6. cekdd0 c0ds Hes0nd $10.00@4 11.00 


Digester Feed Tankage Materials 


Unground, per unit ammorfia........ $10.00@11.00 
Liquid stick, tank cars........... » 6.00 


Packinghouse Feeds 





60% digester tankage, bulk............... 
AiG digester tankage, bulk......... 

50% digester tankage, bulk.... 

50% meat, bone meal scraps, bulk. 

Special steam bone-meal in bags.......... 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & SO..........s00. $35.00@36.00 
Beekeh, SUCGNE, BB Ber cccescccesecs 35.00@36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ...........+4+- $ 3.85@ 4.00n 
Bone tankage, unground, per ton.... 30.00@31.00 
BOGE GONE cc cccccctccsceccescccoese 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
Protein 
CD. o'6ecsscerweendécanssiesessewnener $2.10@2 4 
BEGENOD 6.0: 00604000 600006066600006006 BEE 
Gelatine and Glue Stocks 
Per ewt 
Calf trimmings (limed)...........sccccees $1.00" 
Hide trimmings (green salted)........... -90 
Sinews and pizzles (green, salted)........ -95 
Per ton 
Cattle jaws, skulls and knuckles.......... $45.00n 
Pig skin scraps and trim, per lb......... 7% @7% 
Bones and Hoofs 
Per ton 
Hound shins, heavy ......cccccceccees $70.00@80.00 
TAME cccccccccccvesscces 70.00 
Flat shins, ness ddnnneennceukedeosen 65.00@70.00 
Dt ctettnssthenabeanecee 65.00 
Blades, buttocks, shoulders & thighs. 62.50@65.00 
BEOGER, WEBS ceccccccces cecscocece nominal 
Hoofs, house run, assorted.... ...... 40.00@45.00 
STUER DORE ccccccesscccencessceccess $36.00 
Animal Hair 
Winter coil dried, per ton............ $ 60.00 
Summer coil dried, per ton.......... 35.00@40.00 
Winter processed, black, Ib......... 
Cattlo GWItCheS .n.cccccccccsccccees 4@ 4% 
Winter processed, gray, Ib........... 8 
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Willbald Schaefer Compa ny 





PROCESSORS OF 


ANIMAL FATS AND OILS x 











AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


6—— 


CHEstnut 9630 
TELETYPE 
WESTERN UNION PHONE 
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HIDES AND SKINS 





Ceilings on hides, skins, leathers and 
shoes ended in surprise move by order 
of Reconversion Director — Hide 
prices not full y established but indi- 
cations are for sharp advances over 
previous ceiling levels. 


Chicago 


In a surprise move late this week, Re- 
conversion Director Steelman ordered 
the removal of ceilings on all hides, 
skins, leather and shoes. The order be- 
came effective October 31, and was so 
sudden that packers were unable to as- 
semble forces and resume trading in 
hides and skins. The very limited move- 
ment that did take place was far from 
enough to give the market a real test or 
to enable the trade to establish a repre- 
sentative list of quotations. However, 
sharp advances were indicated for all 
quotations judging on the basis of ask- 
ing prices. 

Following release of the new permits 
on October 28, hide selling on the open 
market for the current week was at a 
standstill, although the usual buying 
pressure was in evidence from many 
tanners in the hope of partially satisfy- 
ing their allotments. For some time 
past hide producers have been looking 
forward to some kind of an adjustment 
of the established ceilings; some were 


of the opinion that controls would be re- 
moved entirely before November 1, 
which resulted in practically no move- 
ment of hides from large and small 
packers. 

It was natural to expect that during 
the trading hours of October 31 some 
selling action would develop and estab- 
lish new selling levels, but instead, the 
hide market in general developed a state 
of confusion and, while rumors of indi- 
cated bids were mentioned, many pack- 
ers were reluctant sellers and very little 
actual selling was negotiated. 

It was reported that a few small 
packers had consummated trades in a 
limited way of all-weight steers and 
cows at 26c f.o.b. shipping points, with 
some tanners confirming purchases at 
that figure. Other sales were reported 
being consummated among the smaller 
packers on the basis of 26@27c for 
small lots of light weight steers and 
cows, f.o.b. plants. 


The chaotic condition that prevailed 
on the first day of the free market made 
it impossible to set up any figures that 
would represent actual market condi- 
tions. Therefore, quotations on all hides 
and skins were left blank, pending the 
time when some sort of normal trading 
is resumed. 


For the second consecutive week the 





government’s release on slaughter at jp. 
spected plants showed sharp increases 
in beth cattle and hogs. Cattle kill fop 
the week was estimated at 462,000 head, 
66 per cent above the 279,000 reporteg 
a week earlier and 32 per cent above the 
351,000 in the corresponding week g 
year ago. 

Calf slaughter during the same periog 
was estimated at 212,000 head, 43 per 
cent above the 148,000 last week and 3 
per cent above the 206,000 head of g 
year earlier. Kill of both cattle ang 
calves has been fairly heavy again this 
week for marketing of bovine stoc 
has been on the heavy side. However, 
slaughter totals for the month will not 
be as large as last year due to the ex. 
tremely light kill when price controls 
were on earlier in the month. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for 
week ended October 26, 1946, were 4. 
185,000 lbs.; previous week 4,846,000 
Ibs.; same week last year 6,568,000 lbs, 
January 1 to date 269,232,000 lbs., com. 
pared with 297,169,000 lbs. same period 
a year earhier. 

Shipments of hides from Chicago for 
the week ended October 26, 1946, were 
1,733,000 lbs.; previous week, 5,006,000 
lbs.; same week last year, 4,978,000 
lbs.; January 1 to date 186,879,000 lbs.; 
shipments a year earlier, 192,322,000 
lbs. 








for years ahead. 


MIXED CARS 





Renderers! Dealers! 


Horse Slaughterers! 
We’re in the Market for 


HORSEHIDES 


Today, Tomorrow, and From Now On 


Now is the time to make a permanent 
customer for your horsehides, as well as 
mixed cars. Colonial Tanning Company 
is growing so fast we can use all you 
can supply — in any size lots — 


SMALL OR LARGE LOTS 


Wire Us Your Offerings Collect! 


COLONIAL TANNING CO., INC. 
Gloue and Garment Leather Division 
MILWAUKEE 4, WISCONSIN 





Tonnage Unit 





1804 N. SECOND ST. 
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Put this new DIAMOND 
Hammermill of advanced de- 
sign up against your toughest 
| jobs—compare it with any 
| other hammermill you have 
ever used—and we're willing 
to abide by your verdict. 


The DIAMOND “CONTINUOUS IMPACT” principle re 
peatedly crushes material against the extra long corrugated 
anvil, assuring extremely fast and uniform reduction. The 
“SELF CLEANING” feature saves 2 or 3 hours’ time if for any 
reason there is a power stoppage with feed continuing. Many 
other advanced features make it a worthy partner to the DIA 
MOND HOG. Write for Bulletin No. D-44-L. 


DIAMOND 
Self Cleaning SIAMDN 


HAMMERMILL 
A Heavy Duty, High 





DIAMOND IRON WORKS, ING 


ESTABLISHED 1880 


AND THE MAHR MANUFACTURING CO. DIVISION 


MINNEAPOLIS 11, MINNESOM™ 
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LIVESTOCK MARIETS 44006, tenon 












er at in. 

Ncreases 

kill for 

100 head, 

reported 

bove the 

week g 

1€ period 

13 oe | Farmers Pay Record 

eK and 3 ° 

ad ot Feeder Rates Despite 

ttle an 

. ‘ . 

gain ths} ~— Bullish Undertone 

However, HE annual Feeder Cattle Show 

will not held at Chicago this week attracted 

o the ex. over 200 loads of high quality stocker 

controls § od feeder cattle that some day will 
come to market as choice beef. Not only 
was the number of loads a new all-time 
high for the show, but the buying tempo 
of farmers was such that new record 

MENT prices were set. The grand champion 
load of the show, as well as the reserve 

go & champion load, sold to Corn Belt 

— farmers at $45 per cwt. Numerous 

‘aco ther loads sold at $30 and above, while 

1 " & the mine-run of the offerings of calves 

Ibs., Com § and yearlings sold as replacement stock 

me period in a range of $17 to $23 per cwt. The 

; 63 prize winning loads brought an 

icago for B average price of $23.38 per cwt. 

O66, wan If the sale of the approximately 4,000 

aan head entered in the show is any indica- 


tion of how farmers feel about the fu- 
ture cattle market, things must appear 
pretty bright to them. On the basis 
of the cost of most of these cattle, the 
selling price when they are fat must 
necessarily be far above what was paid 
for them. Considering the first cost, 
plus investment in grain and supple- 
ment and other expenses, most of these 
cattle will have to sell at $30 per ecwt. 
and better before the finisher can break 
even. Many of these cattle will not be 
ready to market for the greater part 


),000 Ibs.; 
92,322,000 









CHAMPION FEEDER CATTLE 


Chicago Feeder Show were owned by Fred 
DeBerard, Kremmling, Colo., were out of 
purebred Hereford cows. The cattle sold 
at a record price of $45 per cwt. 


The champion load of feeder calves at the 


of a year, although some of the year- 
lings will be by early summer. 

Owner of the Hereford calves that 
took top honors in the show was Fred 
DeBerard, Kremmling Colo. The calves 
had been out of the Colorado Forest 
Reserve for only two weeks and be- 
cause the altitude of the pastures is 
better than 9,000 feet they all had a 
winter coat of long hair. High quality 
purebred breeding was very evident in 
their conformation and good markings. 
BeBoer Brothers, Wyoming, IIl., were 
the successful bidders. 






































While many industry observers con- 
sider present fat cattle prices to be at 
an inflated level, most of the farmers 
bidding for stock at the feeder show 
indicated their belief that prices are 
going to remain high for many months 
to come. No sound reasons were ad- 
vanced to back up this attitude. 

Except for this feeling on the part 
of feeders, most signs indicate that 


prices will tend to work toward the 
lower side after the first of the year. 
Factors contributing are: 

1) The number of cattle on feed this 













































Detroit, Mich. Cincinnati, 0. 
Indianapolis, Ind. La Fayette, Ind. 
Nashville, Tenn. Sioux City, la. 












TO LIVESTOCK 
BUYING EFFICIENCY 


KENNETT-MURRAY | 


LIVESTOCK BUYING ORGANIZATION | 
Dayton.0. 


Montgomery, Ala 








Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 











Omaha,Neb. 
Louisville, Ky, 
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West Fargo, N.D. 


LIVESTOCK ORDER BUYING CO. 


South St. Paul, Minn. 





Billings, Mont. 














winter is probably the greatest on 
record, according to recent government 
statements. The corn crop is of tre- 
mendous size and feeding quality of 
the grain is reported to be very high. 
With hog numbers at a relatively low 
level, when compared with the size of 
the corn crop, the only other volume 
outlet for the grain is through cattle. 
With large numbers on feed at present, 
and prospects of heavy selling of fat 
cattle after the first of next year, the 
supply of beef will probably be large 
enough to force cattle prices to lower 
levels. Choice long-fed cattle may com- 
mand premium prices, but this condi- 
tion may change as the season wears 
on and more finished animals are ready 
for market. 

2) Market students point out that the 
buying power of the consuming public 
may be reduced next year. Such a de- 
velopment would have a tendency to 
curtail meat buying, as is generally the 
case when income is reduced. 

3) With price controls ended and 
prices very favorable, prospects are 
good for an increase in hog numbers 
next year. Reports indicate that the 
number of sows bred to farrow next 
spring is larger than was shown in 
earlier estimates. This will eventually 
mean a greater supply of pork to com- 
pete with beef. 


Factors are Bearish 


These three factors alone should be 
enough to deter farmers from paying 
wild prices for feeder cattle, especially 
with long-term operations in mind. 
Many well-informed cattle finishers will 
have nothing to do with stockers and 
feeders as long as they remain at 
present high price levels. Some cattle 
are being bought with the intention of 
returning the stock after a short turn 
on full feed. In other words, many 
cattle will be marketed in good finish 
by the first of the year or shortly there- 
after with the hope of beating a heavy 
run early next spring. 

Further proof that the feeder cattle 
at the show sold at inflated prices is 
found in the cost of replacement stock 
moving through regular’ stockyard 
channels during the week ended Octo- 
ber 26. During that period the average 





cost of stockers and feeders at the four 
markets of Chicago, Kansas City, 
Omaha and St. Paul was $17.12, com- 
pared with $13.04 a year earlier, or 
an increase of $4 per cwt. The average 
price of fat cattle sold to packers dur- 
ing the same week of this year was 
$24.09 against $17.01 during the same 
week a year earlier. The spread be- 
tween regular feeders and fat cattle 
was approximately $7, while the spread 
between the average selling price of 
prize-winning thin cattle and fat mar- 
ket cattle was somewhat less than $1 
per cwt. 





LIVESTOCK WEIGHTS 
AND COSTS 











The average price of livestock to in- 
spected packers during September, the 
final month of price controls were 
sharply over the same month of a year 
ago. The steer average at $17.39 was 
almost $3 higher than a year earlier 
while the all cattle average at $13.33 
compared with $11.90 in September of 
last year. Hogs and calves registered 
broad gains also, but the greatest up- 
turn was on sheep and lambs where 
the price rose to $15.14, over $5 per 
ewt above a year ago. 

The following table shows average 
cost of livestock during September, 
1946, compared with a year earlier: 


Sept Sept. 

1946 1945 
Cattle ... vopex soe S828 $11.90 
Steers 17.39 14.48 
Calves 4 14.24 11.91 
Hogs .. ine 17.25 14.44 
Sheep and lambs 15.14 10.10 


Average live weights were lower, re- 
flecting the shortage and high price of 
feed grains during the late summer. 
Both the average weight of steers and 
hogs were down 30 lbs. from a year 
earlier. 

The following table shows average 
live weights of livestock slaughtered 
during September, 1946, compared with 
a year earlier: 


Sept., 1946 Sept., 145 
lt Ibs. 


ss. Ss 
Cattle . 911.5 935.0 
Steers . . 936.6 966.1 
Calves . 213.0 254.3 
Pree 264.1 295.3 
Sheep and lambs... 90.4 93.8 





Cash investments by packers showed 
a marked drop from a year ago becaug 
of the greatly reduced volume of liv 
stock slaughtered. Cash outlay fy 
cattle was $43,691,000, almost half 
the total livestock cost of $92,477,099 

The following table shows expendi. 
tures for livestock during September 
1946, compared with the corresponding 
time a year ago: 


Sept., 1946  Sept., 1945 
Cattle .... . -$43,691.000 $151,062.9 
Calves 11,037,000 20, 164/04 
Hogs ... : . 19,957,000 81,946 00 
Sheep and lambs 17,793,000 15,708 


LIVESTOCK CAR SHORTAGE 


Both the Bureau of Service of the }p. 
terstate Commerce Commission and the 
Association of American Railroads gay 
that all possible steps are being take, 
to secure prompt return of empty live. 
stock cars. The AAR states that load. 
ings other than livestock in livestoc 
cars have been forbidden. 

Commenting on recent record load. 
ings achieved by American railroads, 
Col. J. Monroe Johnson, director of the 
Office of Defense Transportation, pre. 
dicted that the current shortage of 
freight car equipment will continue in. 
definitely. He estimated the railroad 
are transporting only 85 per cent of the 
freight that would be offered for ship. 
ment if cars were available, setting the 
potential demand for cars now at about 
1,096,000 a week. He added that the rail- 
roads will be extended to their absolute 
maximum capacity for two years or 
more. 


KINDS OF LIVESTOCK KILLED 





Sept.. Aug., Sept 
1946 1946 165 
Per- Per- Per 
cent cent cen 
Cattle— 
Steers .. 38.3 45.8 8 
Heifers .... 9.8 11.6 10 
COWS ccccce 47.1 38.3 41 
Cows and heifers. 56.9 49.9 il 
Bulls and stags 4.8 4.3 4.1 
Canners and cutter 17.0 15.9 i 
Hogs— 
BOWS scccesvs ° 23.6 29.¢ a 
Barrows and gilts. 74.8 69.6 TL. 
Stags and boars.. 1.6 8 
Sheep and lambs— 
Lamb and yrigs. 76.4 82 7 2 
Sheep . agin 23 .6 17.3 r-. 





Order thru: 
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models made on request. 





Now! SHELF TRUCKS 


BY ST. JOHN 


#80 is the Standard Type as shown. Photograph shows both 


wire mesh and flat shelf; available either way. Other special 


Order now, for prompt delivery 


E. G. JAMES COMPANY 





316 S. LaSalle Street 
Chicago 4, Illinois 
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TOOLS SPECIALTIE 










e Phone 
HAR rison 9066 
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° bent] LVESTOCK PRICES AT LEADING MARKETS 


© of live Livestock prices at five western markets on October 31, 1946, F ») WA r ») K @) H N C 0 
Itlay for * 


t half of reported by Office of Production & Marketing Administration: 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 2134 


2,477 otations based 
000 meee ST hess): Chicago Nat. Stk. Yds. Omaha Kans.City St. Paul 
expendi. 


eptember BARROWS AND GILTS: 


es ponding Good and Choice : i ab ‘ 
120-140 Ibs oe J -20.5 od “23. wanes - ween eee ns we i z 
140-160 Ibs...... 20.00-2 23.5 22.: *- d € 20.50-21.00 : ae is 
1 2800-2873 ‘00 33: 3.00.28. | ba 
2 7 5 7 2 










# 












Se . 3-180 Ibs -00-22.75 
Sept., 105 0 200 o ro 
$151,062,0m 290-220 Ibs only 





| 
20,164,009 9)-2. Ibs only | 
81,946 ,00) ota Ibs... only | 
15,708,009 970-300 Ibs only | 


300-330 Ibs 
330-360 Ibs... 


only 
5 only 



















Medium: | a - : 
TAGE 160-220 Ibs...... 19.00-23.00 21.00-23.50 22.50-23.25 22.00-23.00 20.75-22.25 : Straight or Mixed Cars 
J 
sows 
of the In. ‘ei . 
yn and the ae aoe See: BE *VEAL AMB- RK 
970-300 Ibs 22.25-22.75 22.00-22.50 22.50-23.25 25-22.! 20.50-21.00 
roads Say 300-330 Ibs 22.00-22.! 4 ag eS 4 
s 4 330-360 Ibs 2200-225 -23.00 20.50-21.00 
ing taken 400 Ibs 22'00-22.5 -23.00 20.50-21.00 AND OFFAL 
mpty live. inet 
that load. ss - 91 50.99 9 99 5 99 =0.9 20 50-2106 
400-450 Ibs...... 21.50-22.00 22.00-22.50 22 50 23.00 20.50-21.00 
livestock 450-550 Ibs .. 21.25-21.75 22.00-22.50 22.50-23.00 20.50-21.00 Let Us Hear from You! 
Medium % 
950-550 Ibs 17.50-20.00 20.50-22.25 22.00-22.50 21.75-22.00 20.00-20.25 






-ord load. 
railroads, § sravGHTER CATTLE, VEALERS, AND CALVES: 
tor of the 


Established 25 Years 





STEERS. Choice 












ition, pre- 700- #0) Ibs 29.00-33.00 26.00-30,00 29.50 

900-1100 Ibs .. BO.00-35.00 ¢ 30.00 f g -BO.00 
ortage af 1100-1300 Ibs 31.00-36.00 § 20.00 28.00-32.50 30.50 
ntinue in- 1300-1500 Ibs 31.00-36.00 27.50-30.00 50-30.50 





railroads 


STEERS, Good 




















ent of the 700- 900 Ibs 21.00-29.00 19.00-26.00 18.00-25.00 1).00-26.00 
} 900-1100 Tbs 22.00-30.00 20.00-27.00 18.50-27.00 20.00-26.00 
| for ship- 1100-1300 Ibs .. 23.00-31.00 21.00-27.50 19.50-28.00 20.00-27.00 
etting the 1300-1500 Ibs 23.00-31.00 21.00-27.50 20.00-27.00 
y t 
hen about STEERS, Medium 
at the rail- 700-1100 Ibs..... 14.00-21.00 15.50-19.00 14.50-18.00 14.50-19.00 14.25-20.00 
ir absolute 1100-1300 Ibs 15.00-23.00 15.75-20.00 16.00-18.50 16.00-19.00 14.25-20.00 
years or STEERS, Common 
700-1100 Ibs . 12.00-15.00 13.00-16.00 12.50-15.00 11.50-14.50 12.50-14.25 
SEWERS, Chote: oa te: dail ON THE SIOUX CITY MARKET 
60- 800 Ibs 26.00-30.00  25.00-29.00 23.50-28.00 22.50-28.00 2%.00-28.00 
KILLED 800-1000 Ibs 27.00-30.00 = =26.00-29.00 24.00-30.00 23.00-28.50 23.00-28.00 
BIER. Gow ERICKSON & POTTS 
56 ~, 60- 800 Ths 21.00-26.00 = 18.00-25.00 17.50-23.50 16.50-22.50 18.00-23.00 
er- Per 80-1000 Ibs 22.00-27.00 18.50-26.00 18.00-23.50 17.00-23.00 18.00-23.00 
ent —« OREIFERS, Medium ORDER BUYING Phone: 82440 
5 8 gi 500- 900 Ibs 14.00-21.00 = 14.00-18.50 13.00-18.00 13.00-17.00 13.75-18.00 
5. 
1-6 BE HEIFERS, Common 
. : 51S 500- 900 Ibs 11.50-14.00) 11.50-14.50 11.00-13.00 10.00-13.00 12.00-13.75 
.. SE COWS, All Weights 
nee Good 14.50-17.00 15.00-17.00 14.75-18.00 13.50-16.50 14.00-17.00 
Medium 12.50-14.50 12.50-15.00 12.00-14.75 12.00-13.50 11.50-14.00 | om 
96 * Cut. & com 9.25-12.50 10.50-12.50 9.00-12.00 9.75-12.00 8.75-11.50 
9 6 1! Canner . 8.00- 9.25 7.50-10.50 7.50- 9.00 7.50- 9.75 7.50- 8.75 


BULLS (Yigs. Excl.), All Weights: * « « LIVE STOCK ORDER BUYERS - - - 







Beef. good 15.50-16.50 15.50-16.00 15.25-16.25 15.00-15.75 16.00-17.00 
” feumage. good 13.00 16 0 14.50 1s MO 14.25 15 OO = 13.50-15 00 15 00-16 MO | e SIOUX CITY il, IOWA - TELEPHONE 80674 - 
” Sausage, medium. 11.50-13.50 13.00-14.50 12.00-14.25 11,00-13.50 12.00-15.00 





Sausage, 
com - 9.50-11.50 9.50-13.00 9.50-12.00 8.00-11.00 9.00-12.00 


Your Profits Depend on Experienced Buying 
















VEALERS 

Good & choice 19.00-21.00 17.50-24.50 15.50-17.50 15.00-18.00 16.00-21.00 ‘ 
Com. & med. 12.00-19.00 13.00-17.50 10.00-15.50 10.00-15.00  9.00-16.00 

Cull 10.00-12.00 






+ lg 10.00-13.00 8.00-10.00 8.00-10.00 7.00- 9.00 Long Distance 518 ; Phone . Bridge 6261 
ne one ‘an 19.00 16.00-19.00 15.00-17.00 14.50-18.00 15.00-18.00 | + HOGS ON ORDERS a SHIPPED EVERY WHERE 
tat: Raetoee ‘ootiss 'eSetoee entags 2907888 | ° ae Gaia tak oe 
; ee e NO ORDER TOO SMALL OR TOO LARGE 
SLAUGHTER LAMBS AND SHEEP: e WE SERVE THE SOUTH 


_— 22.00-22.50 21.00-23.75 HARRY ” SPARKS & co. 


Good and choice. 22.50-23.75 29.00-24.00 2° 









1 











22.25-23.00 
Medium and good 16.00-21.50 17.00-22.00 = 17.00-21.75 18.00-21.50 5.50-20.50 | ON oc 
Common ... 12.00-15.00 13.50-16.50 13.00-16.00 14.00-17.50 12.00-15.00 | NATI AL st K YARDS RLINOTS 











YLG. WETHERS | 
Seed and choice. 18.90-19.2% 16.50-18.00 = 16.00-18.00 
1h 


Medium and good 15.00 Vth ‘ Xen 00-16 5.75 | , f / 
— | eee ee For Sewice aud Dependability 


Good and choice, 8.00- 8.50 8.00 
Common & med.. 6.50- 7.75 6.50- 7.75 550-795 


.Th- 25 | 
“urent souongt ret | fll SS BCL LUL S41 Oe) 

weatations on wooled stock based on animals of current seasonal market a * 7 
Ba 3 penn wool growth. Those on shorn stock on animals with No. 1 and | 

ten CATTLE ORDER BUYERS 

: slaughter lambs and yearlings of Good and Choice and of | 
Medium and Good °G "hoi nbi | W 

‘ 7000 grades, and on ewes of Good and Choice grades, as combined. | 

Present lots averaging within the top half of the Good and the top half of S ! Oo U x Cc T Y . l o A 


Quotations on 
the Medium grades respectively. 









“I> 


mM 7.50- 8.00 
, 





( 
Th 
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For the best in natural casings .. . 
sheep, hog, beef or sewed casings 


SAYER & CO. inc. 


195 WILSON AVENUE BROOKLYN 21, N.Y. 


CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago 
PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 
FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 






















* FOR PACKING PLANT 
EQUIPMENT... 
* CANNED FOODS BEFORE AND 
AFTER COOKING 
CLEANING @ Howard Machines save money on pack- 
& DRYING ing house cleaning problems. 
re @ Satisfy Federal Inspection. 
@ Write for detailed information. 


HOWARD ENGINEERING & MFG. 


2245/2 BUCK ST. 





for MECHANICAL 











co. 


CINCINNATI 14, OHIO 











PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philade!phia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF ano PORK 


B.A.1.EST.13 














Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard — Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


























STAINLESS | 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 





inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 








for the week ended Oct. 26, 1946. 
CATTLE 
Week Cor. 
ended Prev. week, 
Oct. 26 week 1945 
Chicago? see Bae 12,859 18,907 
Kansas City... 31,658 18,305 
Omaha* ° a 


East St. Louis. 
St. Joseph 
Sioux City 
Wichita* oe 
Philade Iphia re 
Indianapolis 
New York & 





Jersey City. 9,947 13,410 
Okla. City*.. 13,146 17,181 
Cincinnati .. 233 7,037 





Denver 7.4% 8,426 
SS 10,748 16,764 
Milwaukee 4,970 4,960 
OOS acvces 189,035 136,442 196,985 
*Cattle and calves. 
HOGS 
Chicago -++-134,768 59,933 
Kansas City... 62,248 19,408 
Omaha ....... 66,704 25 
East St. Louis! 85,081 
St. Joseph..... 43,294 
Sioux City.... 38,402 
Wichita ...... 3,200 
Philadelphia .. 16,584 
Indianapolis .. 28,501 





New York & 


Jersey City.. 25,45 
Okla. City..... 3, 
Cincinnati . 12, 
OO es 4,6 


St. Paul 
Milwaukee 





— errr 631,089 3 ° 246, 889 
‘Includes National Stock Yards, E. 
St. Louis, Ill, and St. Louis, Mo. 


Chicagoft ..... 
Kansas City. 
Omaha 


24,189 9,858 
25.240 26.981 
20,453 > 








East St. Louis. 16.664 3,17 
St. Joseph. 18,171 5, 
Sioux City.... 2 18,733 16,180 
Wichita — 1,385 
Philadelphia .. 4,710 
Indianapolis .. 3,330 
New York & 

Jersey City.. 69,481 58,146 
Okla. City..... 2,149 3,793 
Cincinnati .... 732 ) 1,078 
Pre 11,055 11,401 11,090 
Ee deat 16, 803 29,024 21,981 
Milwaukee ... 734 2,905 769 

Total . 252,084 226,260 217,456 


*Not including directs. 





NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, October 28, 1946: 


CATTLE: 
Steers, gd 
Cows, med. 
Cows, com. 
Cows, can. 


25 00a 27.00 
11.25@ 12.00 
10.50@ 11.00 

6.50@ 9.00 





CALVES: 


Vealers, gd. to ch......26.00@27.00 

Vealers, med. to com. 23.00@25.00 

Calves, gd. to ch..... 16.00@17.00 

Ss ME etccueeden 12.00@14.00 
HOGS: 

ee Oe Qisccasvensinea $24.00@24.50 
LAMBS: 

GE, @ Gricessovescouss $24.00@ 26.00 


Receipts of salable live- 
stock at Jersey City and 41st 
St., New York Market for 
week ended October 26, 1946: 


Cattle Calves Hogs* Sheep 


Salable ....1,858 3,819 433 4,783 
Total (incl. 
directs) .10,651 18,602 26,611 75,863 


Previous week: 
Salable ..1,444 
Total (incl. 

directs) .4,406 
*Including hogs 


2,361 235 4,652 
8,203 10,576 42,595 


at 3lst street. 





CORN BELT DIRECT 
TRADING 


Reported by Office of Produe 
Marketing Administration, 
Des Moines, Ia., Oct. 31.— 
At the 10 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, hog 
prices were mostly Steady 
with the close of last week. 


tion & 


Hogs, good to choice 
160-180 Ib. 
180-240 Ib. . 
240-330 Ib. 
300-360 Ib. 


$17.00@2 3 

- 20.00@23. 
22.00@ 23.09 
=2.00@ 23.0 

Sows: 
270-330 Ib 


$20.00@2 5 
400-550 Ib 1.50 


19.50@21.95 

Receipts of hogs at Com 
Belt markets for the week 
ended Oct. 31, were as fo. 
lows: 








This Same day 

week last wk, 

Oct. 25 . 40,800 24,200 

Oct, 26 16,400 

Oct. 28 50,000 

Oct. 29 691500 

Oct. 30 - 62, 000 

Oct. 31 ....86,500 10,000 
RECEIPTS AT CHIEF 

CENTERS 
Receipts at leading mar. 
kets for the week ending 


October 26, were reported to 
be as follows: 


AT 20 MARKETS, 
WEEK 





ENDED: Cattle Hogs Sheep 
es 438,000 530,000 490,00 
Oct. 19 .....448,000 465 5,000 525,00 
1945 ...414,000 *¢ , 

1944 . 401,000 508,000 548,00 
1943 .390,000 656,000 574,00 


AT 11 MARKETS, 
WEEK ENDED: 
Oct. 26 

Oct. 19 

1945 . 

1944 

1943 .... 


AT 7 MARKETS, 
WEEK 





ENDED: Cattle Hogs 

Oct. 26 .....298,000 376,000 

Oct. : 327,000 

1945 171,000 0 
1944 344,000 329, 
1943 471,000 368,00 





LIVESTOCK SUPPLY 
SOURCES 


Percentages of _ livestock 
slaughtered during Septem- 
ber, 1946, bought at stock- 
yards and direct, as reported 
by USDA. 


Sept., Aug., Sept, 
1946 1946 | 16 
Per- Per- Pet 
cent cent cent 
Cattle— 

Stockyards ...63.8 78.8 Tt 

OERGP oc cccccceeee 21.2 
Calves— ; 
Stockyards ...59.8 65.8 64 
Other ........40.2 34.2 #4 
Hogs— . 
Stockyards 43.9 39.3 9. 
eee 56.1 60.7 @ 
Sheep and lambs— A 
Stockyards 57.7 61.4 3.5 
Other 38.6 4A 
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Pur 
at pr 
ing 5 
portec 
SION 


Arm 
bogs 
bogs 
17,476 

Tot 


52 8M 





Armo! 
Cudat 
Swift 
Wilso! 
Camp! 
Other: 


Tot: 


Armot 
Cudab 
Swift 
Wilso 
Indep 
Other: 

Cat 
Great 
Roths 
Omab 


Armoi 
Swift 
Hunt 


Sielof 
Other: 
Shipp 


Tot 


Cudat 
Armot 
Swift 
Other: 
Shipp 


Tot: 


Others 


Tota 


Armou 
Wilsor 
Others 


Gall’s 
Kahn's 
Lorey 
Meyer 
Sehlac! 
Sehrot} 
Nation: 
Others 


Tota 


Not 
hogs b 


The | 





CT 


uction @ 
on. 

» Sl 
1 yards 
nts in 
x hog 
Steady 


> Week, 


00@ 21.75 
0G 23.0 


Same day 
last wk, 


HIEF 


1g mar- 
ending 
orted to 


s Sheep 


00 490,000 
00 525,00 


00 548,00 
00 574,00 





rs Sheep 
D00 280,000 
000 295,000 
000 231,00 
000 329,000 
000 368,00 


Aug., Sept. 
196 616 
Per- Pe 
cent cea 
2 1.4 
o2 «Bs 
=o 66h 
34.2 BA 
39.3 @ 
60.7 @8 
61.4 BS 


38.6 41 


er 2, 10M 


PACKERS’ 
PURCHASES 


purchases of livestock by packers 
t principal centers for the week end- 
: Saturday, October 26, 1946, as re- 
wfed to THE NATIONAL PROVI- 
sIONER: 

CHICAGO 


ur, 481 hogs; Swift, 1,391 
beer’ Wilson, 2,224 hogs; Western, 75 
—* Agar, 5 Shippers, 
ee hogs; Others, 28,650 hogs. 
a ar me eattle; 3,704 calves; 






KANSAS CITY 











Cattle Calves Hogs Sheep 
... 8,879 2,759 4,408 
a ... 8,095 1,063 5,794 
Swift .... 4.290 2,396 7,26 
Wilson 1,358 3,692 
=... ibs 3,004 2,000 
Total ...28.857 7,682 14,619 23,287 
OMAHA 
Cattle & 
Calves Sheep 
| a 8,096 75 
Cutaby er 4,621 8 p24 
Swift ....-- 6,489 13,843 
Wilson ...... 3,306 ae 
Independent . ° - ! 
Others ...-+- eee 12,412 — 
Cattle and calves: Eagle, 39; 
Greater Omaha, 284; Hoffman, 92; 
Rothschild, 432; Roth, 103; South 


Qmaba, 140; Kingan, 935; Merchants, 

90; Live Stock, 288. 

Total: 24,855 cattle and 

5,766 hogs and 32,942 sheep. 
E. 8T. LOUIS 

Hogs Sheep 


calves; 


















FORT WORTH 


Cattle Calves Hogs Sheep 
Armour ... 3,133 6,946 1,188 6,209 
Swift . 2,953 6,386 1,074 12,012 
Blue 
Bonnet 416 21 
CO ssse00 1,267 100 
Rosenthal. 797 114 
Total ... 8,566 13,567 2,262 18,311 
DENVER 
Cattle Calves Hogs 
Armour ... 3,76 


Swift . 
Cudahy ... 
Others .... 





Total ... 7,466 1,676 10,318 14,938 
8ST. PAUL 

Cattle Calves Hogs Sheep 

Armour ... 3,710 3,329 12,221 2,004 

Bartusch .. 598 sen _ 
Cudahy ... 789 1,396 
Rifkin .... 719 157 


Superior .. 2,376 








Swift .... 5,643 5,723 21,668 11,487 
Others .... 5,651 942 eee 
Total ...19,486 11,547 33,889 16,803 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Oct. 26 week 1945 
Cattle ...... 193,583 178,106 198,220 
Hogs ... 92 200,050 111,066 
Sheep 237,932 170,324 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 







Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 
Oct. 25.. 3,570 1,123 14,895 6,409 
Oct. 26.. 2,114 1,077 16,096 2,874 
Oct. 28..18,684 3,972 31,768 13,390 
Oct. 29.. 8,864 1,137 17,689 4,525 
Oct. 30.. 9,829 830 15,951 13,121 
Oct. 31.. 4,500 700 18,500 6,000 
*Week 
so far.41,877 6,639 83,908 37,036 
Wk. ago.44,202 6,027 71,618 32,890 
1945 ...47,386 5,739 60,041 34,879 
1944 ...48,697 6,385 87,324 35,813 


*Including 1,437 cattle, 1,137 calves, 
45,974 hogs and 15,181 sheep direct to 
packers. 














Armour .. 8,051 6,744 
Swift ... 5,151 5,925 
Hunter ... 1, 600 
Krey ....- 
Heil ..... 1, 
Laclede ... sme 1,4 
Sieloff aes $e 
Others .... 558 1, 1, 
Shippers 4.031 11, 1,t 

Total 28,201 12,317 26,331 16,296 

SIOUX CITY 
Cattle Calves Hogs Sheep 

Cudahy ... 3,767 208 8,912 3,533 
Armour ... 3,185 217 (6,951 3,179 
Swift .. 2,591 362 4,800 3,395 
Others 2 1 cas 
Shippers 23 «(7,516 9ST 

Total . 19,246 ~ 912 28,180 11,094 

ST. JOSEPH 
Cattle Calves 

Swift .... 4,274 1,562 
Armour ... 5,006 535 
Others .... 3,826 1,968 

Total ...13,106 5,065 18,990 10,059 


Not including 965 cattle, 134 calves, 


SHIPMENTS 
Cattle Calves Hogs Sheep 
Oct. 25. 2,890 2,414 
Oct. 848 123 
Oct. 5,253 1,939 
Oct. 2 S48 914 
Oct. 3,209 1,867 
Oct. 3,000 2,000 
Wk. 
so 6,720 
Wk. 10,980 
BOGS os ccm 3,923 
1944 .... 1,914 











CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Oct. 31, 1946: 





Week ended Prev. 
Oct. 31 week 
*ackers’ purch ....36,628 36,074 




















26,832 hogs and 7,633 sheep bought 

direct. 
WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 1,440 1,206 2,123 1,762 
Guggen- 

heim ... 796 eee 
Dunn- 

Ostertag. 97 re 38 

Dold ..... 77 8s1 
Sunflower . 13 167 

Pioneer 45 leone rT 
Others ... 3 879 192 

Total ... 8,031 1,206 4,088 ‘1,954 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 

Armour ... 3,972 2,92 918 429 
Wilson ... 3,222 3.3: 868 547 
Others .... 620 5 584 

Total ... 7,814 6,260 2,370 976 

Not including 619 cattle, 443 calves, 


13,091 hogs and 1,173 sheep bought 








direct. 

CINCINNATI 

Cattle Calves Hogs Sheep 
Gall’s .... 2 514 
Kahn's aa ; 
Lorey . se a 
cee as 
Schlachter. 214 
Schroth ... 978 a 
National .. 559 
Others .... 5,162 2,920 

Total ... 6,210 758 20,263 3,434 


Not including 2,007 $27 
=,007 cattle and 4,62 
hogs bought direct 






Shippers’ purch ....1 14,737 
Total ...........54,676 50,811 
OCTOBER RECEIPTS 
1946 1945 
0 ere 235,518 
GIGS csccnveces 29,086 
a Pare 2 241,941 
BED acncesseces 171,974 
OCTOBER SHIPMENTS 
1946 1945 
CNOEED 22 cscv00eee 106,293 94,278 
eee 44 1 20,505 
BOD ccvccecdcss 53,882 23,989 





PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
Oct. 25: 
Cattle Calves Hogs Sheep 


Los Angeles. .14,806 4,984 1,000 472 
San Francisco. 2,960 260 2,350 4,000 
Portland .....3,150 850 900 2,685 
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ELINS | 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS + BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 




















Finer Flavor trom the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








WILLIAM J. KAUFMAN 


SLAUGHTERERS OF QUALITY 


BEEF © LAMB « VEAL 


In straight or mixed carlots; can ship less than car- 
load lots to wholesalers! and retailers by refrig- 
erated truck in any amount at reasonable rates. 


KOSHER lamb, veal, or beef on request. Custom 
slaughtering also done on request. Overnight de- 
livery to New York, Boston, Ph 


U.S. GOVERNMENT INSPECTION 
Address all mail to P.O. Box 305 
PLANT AND OFFICE: 235 BUFFALO RD., ROCHESTER, N. Y. 


hiladelphia. 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 


Boston, Mess, A. L. Thomas 


Washi ,o. Cc. 
F.C. Regen Co. _ 


Philadelphia, Pa. 
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MEAT SUPPLIES AT EASTERN MARKETS WEEKLY INSPECTED SLAUGHTER ; 


(Reported by the U. S. Department of Agriculture, Production & Marketing Slaughter of all classes of livestock was up sharply at 39 


















Administration. ) centers with most totals at heaviest levels of the year in the 
WESTERN DRESSED MEATS first full week without OPA controls. Hog slaughter made the 
New York Phila. Boston Sharpest gain with over 1,000,000 head processed, more than 
STEERS, carcass Week ending Oct. 26, 1946. 5,118 1.451 1.203 twice the total of the same time of last year. « 
Week previous ........... 2,510 159 358 
3ame ok ves we * 9 35 oF Cattle Calves Hogs : 
Same week year ago.. 6,310 2,351 1,127 NORTH ATLANTIC < ad Sheep 
‘ "Ss 20 Took oe ine > oe € . « oo» » 249 - - 
COWS, carcass Week ending Oct. 26, 1946 . 2.542 1,147 New York, Newark, Jersey City.. 15,991 12,928 64,042 69,48 
Week previous ... 1,791 1,276 372 Baltimore, Philadelphia ‘ 7,900 519 30,581 in 
Same week year ago..... 3,416 2,846 1,796 NORTH CENTRAL 6 
BULLS, carcass Week ending Oct. 26, 1946 185 10 15 Cincinnati, Cleveland, Indianapolis... 17 2,038 77,776 858 
Week previous . ; , 155 e ove Chicago, Elburn . : 1,254 134,768 185, 
Same week year ago , 257 9 215 St. Paul-Wis. Group' ¢ 127 32016 
: ori ad Se, tie 
VEAL, carcass Week ending Oct. 26, 1946 14,589 1,072 1. oy — e . 24.119 ” 
arn Semen 97 . 7 y ; 20,496 3 
Week previous ....... ; 9,497 403 178 Omaha ... 36 sor 3 
Same week year ago 15 ) 2,216 1,191 Kansas City 33.359 - 
LAMB, carcass Week ending Oct. 26, 1946 28,086 6,772 8,779 _ lowa & So. Minn ri. oe 
Week previous ne 11,241 3.794 5,599 SOUTHEAST‘ ........ 6 mi 
Same week year ago.. . 89,312 7,034 10,385 SOUTH CENTRAL WEST® 49.3% Le 
MUTTON, carcass Week ending Oct. 26, 1946 . 11,221 1,788 2,712 ROCKY MOUNTAIN‘ 14,74 te 
Week previous .. rer 5,063 805 1.683 PACIFIC? 44,098 Tl 
Same week year ago...... 14,705 3,616 2.806 Se ee ee ee ee ee 288.632 430,321 cb 
PORK CUTS y ook ine Oct 98 1948 2674 6 9.0 Total last week... CEs ‘ 39,262 en. - 
tK CUTS, lbs. Week ending Oct. 26, 1946 813,674 304,026 92,098 = ate a6 
: ‘ +“ on tn rays ee Ss ON. 600s 08dence 1s s00068cee 150 353.5 
Week previous .. . 106,658 { 7.500 1] ind at. I 1 met ‘_ . on » es SA 
" = sal ae ene ‘ ; ncludes St. Paul, 8. § ‘aul, Newport, Minn., and Madison, Milw ey] 
Same week year ago.. 481,301 64,801 Green Bay, Wis. “7Includes St. Louis National Stockyards, E. St. leu a ia 
BEEF CUTS, Ibs Week ending Oct. 26, 1946 319,473 ... and St. Louis, Mo. Includes Cedar Rapids, Des Moines, Fort Dodge, Mason TE 
Week previous eae 4 14,444 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea St 
Same week year ago.. j . 765,456 Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee 
. Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga = 
Includes 8. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft Worth 
LOCAL SLAUGHTERS Texas. Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. — = 
CATTLE, head Week ending Oct. 26, 1946..... 16,228 5,350 . 
Week previous .. ime ‘ 9,347 4,208 
Same week year ago.. ‘ 13,410 3.760 Me 


CALVES, head Week ending Oct. 26, 1946.. 12,928 2,380 has 
Week previous ... 7.978 2,148 SOUTHEASTERN RECEIPTS aa 




















Same week year ago. ; was 9,964 1,964 . . ¥ wo 
HOGS, head Week ending Oct. 26, 1946 64,195 16,584 Receipts of livestock as reported by the Production ané fii 
Week previous ...... pen 3,770 Marketing Administration, at eight southern packing plants at 
Ss » week year ago.. 25,427 7,459 ‘ not 
SHEEP. head ered por eg °6. 1946 ea se located at Albany, Columbus, Moultrie, Thomasville and Tif. 9‘! 
§ oP, heac eek e g Oct. 26, 1946 iv, 1,837 * * 
Week previous ........... 53,231 7,405 ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: ne 
Same week year ago.. ‘ 58,147 4,710 Cattle Calves Hogs ts 
Country dressed product at New York totaled 4,820 veal, 34 hogs and 196 Week ended Oct. 25 . - 6,253 4,192 17.7% . 
lambs. Previous week 4,011 veal, 31 hogs and 574 lambs in addition to that Last week ....... 2,458 1,610 1.90 SAl 
shown above. Last year . 4,643 3,469 rey om 
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e MFG. DIVISIONS or UNITS Veal, Lamb and Provisions irr 





























NAT 

Offices Chic: 

WE ACTIN OUR OWN BEHALF AND IN STRICTEST CONFIDENCE BOSTON 9—P. G. Gray Co., 148 State St. cae 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. poe 

SELL DIRECT TO PRINCIPALS NEW YORK 14—Herbert Ohl, 441 W. 13th St. pone 

ADDRESS BOX 1205, 147 W. 42 St., New York 18, N. Y. PHILADELPHIA 6—Ear! McAdams, 204 Walnut Place oo 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. me 
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TODAY, AS WELL AS WHEN SUP- | TROUBLE SHOOTER a <annen msrp ge ~ 
’ ve —- omy whew Ny « ayy ~ . ec! S ed 

PLIES ARE MORE PLENTIFUL, WE | 4 vaitable January first. Open for nego- | past ten’ yeute "Can veler vou to rey INED 

CAN USE MIXED CARS OF PORK, | tiations now. Young, executive, consult- honesty and ability. Would like to be, eau x 
ant, excellent references. Background full line canned meats. Would appreciate an inte Michi 

SAUSAGE PRODUCTS AND of practical experience in the meat and view as ty 7a 

CANNED MEATS. WE ARE THE | poultry field. National basis. Complete | 389 sixth Ave. = = | | New York 14, 5.19 —— 

NATURAL OUTLET FOR ALL knowledge of supervision, operation, Want 

merchandising, educational, research, | Genuine “SOUR” thuringer and cervelat st89% oppor 

YOUR PRODUCTS. WIRE OFFER- | processing, preparation, fabrication, | Mirufasturers: would you like Now tnat 700 Bt _ 

INGS AT OUR EXPENSE. freezing, specifications, cost, product | [iy ‘to "make line in the “RIGHT” mame JM WOR 

and portion control, standards. W-306, | request will bring you free full information # 39% ‘usa, 

MARTIN PACKING COMPANY THE NATIONAL PROVISIONER, ty Kh. ALR bach ee Schon 

NEWARK 3 NEW JERSEY | 740 Lexington Ave., New York 22, N. Y. | W-307, THE NATIONAL PROVISIONER, oe 


Dearborn St., Chicago 5, Il. FO 
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—CLASSIFIED ADVERTISING— 


Undisplayed; set solid. Minimum 20 words $3.00, 
additional words 1 5¢ each. “Position wanted,” special 
rate: minimum 20 words $2.00, additional words 1 0c 


CLASSIFIED ADVERTISING PAYABLE IN 


ADVANCE. 


each. Count address or box number as 8 words. Head- 
line 7 5¢ extra. Listing advertisements 7 5¢ per line. Dis- 
ployed: $7.50 per inch. 10% discount for 3 insertions. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


| 


EQUIPMENT FOR SALE 





| 


Quality Control Supervisor 


Producti P H , specifi ion 
ction; manufacturing; product spec ifica ti 

~— method improvements; workmanship; 
packaging : handling; refrigeration; B.A.I. regula- 


tions; thoroughly experienced in all departmental 








i w-302, THE NATIONAL PROVI- 
NER, 407 S. Dearborn St., Chicago 5, Il. 
—_——— 
posITION WANTED: Superintendent, age 34, 


desires connection with independent 
years’ practical experience in all 
good organizer, can handle labor 


married, — 
packer. Sixteen 
plant operations, 





* * and control costs. W-303, THE NA- 
Cty PROVISIONER, *407 S. Dearborn St., 
Chicago 5, 

SAUSAGE FOREMAN: 35 years of age, lifetime 


. ance in sausage and smoked meats and spe- 
a hems Available now. Go any where W -304, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
st., Chieago 5, Ill. 


HELP WANTED > 








Killing and Cutting Foreman 


sized independent packer near Philadelphia 
Re aeabe for right man to handle hog and beef 
slanghter and hog cutting. Must be willing to 
work with gang and have ability to do all opera- 
tions connected with killing and cutting pro- 
feiently; also to handle plant personnel. Not 
interested in man to walk around with pencil and 
notebook. State age, experience, family status, 
salary required and _ references. W-292, THE 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 





SAUSAGE MAKER or experienced production man 
interested in change to more attractive activity 
can use his experience demonstrating and selling 
spices and seasonings. Eastern spice house has 
Chicago and other territories open. Present sales- 
men average $150 to $200 weekly. Give full details 
for confidential consideration. W-293, THE NA- 
TIONAL PROVISIONER, 740 Lexington Ave., New 
York 22, N. Y. 





WANTED: Killing superintendent for Pacific Coast 
plant, age 25 to 35. Must have worked all around 
on cattle, sheep and hogs and capable of producing 
high standard of workmanship at a minimum of 
cost. References required. Good salary and working 
conditions, with good chances for promotion to 
the right person. W-294, THE NATIONAL PRO- 





VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 
WANTED: Plant superintendent. Man able to 


take complete charge of inedible rendering plant. 
Must be able to handle plant production, personnel, 
and possibly feed mixing. State approximate sal- 
ary expected, experience, age, W-295, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





SALESMAN: Wanted by west coast (general) 
seasoning manufacturer. Must be experienced in 
sausage and meat production and allied lines. 


Prefer man with wide and general knowledge of 
seasonings, flavorings, and condiments. References 
and provable sales record required. W-266, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, Ill. 





BEEF DEPARTMENT MANAGER: With wide 
experience with Chicago retail trade and with 
thorough knowledge of all phases of beef business, 
to manage beef sales and small stock through 
packer salesmen, for large independent packer. 
Write in detail giving experience, salary and 
references. W-300, THE NATIONAL PROVIS- 
IONER, 407 S. Dearborn St., Chicago 5, III. 


INEDIBLE RENDERING working foreman wanted 
to operate rendering cooker at night in inedible 
department of small certified packer in eastern 
Michigan. Real opportunity. Write to Box W-305, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chieago 5, IL. 








Wanted: Experienced man to develop and manage 
new export and import sales department. Good 
portunity. E. G. James Co., 316 8S. LaSalle St., 
Chieago, Il. 





WORKING SAUSAGE MAKER wanted for small 
Sausage factory. Good opportunity for advance- 


ment. Write to Looman Packers, 354 Broadway, 
Schenectady, N. Y. 


| We have for immediate delivery sub- 





ject to being unsold and our confirma- 
tion—40,000 weatherproof fibre boxes 
350 lb. test ILD. 17 x 12% x 8%. 

7,000 style 1 nailed wooden boxes I.D. 
17% x12%x7%. 

12,000 style 1 nailed wooden boxes I.D. 
17% x 12% x 8%. 

11,500 shook for style 1 wooden boxes 
I.D. 17% x 12% x 8%. 

169,000 cans size 404 x 312, tops included. 
436,000 cans size 404 x 404, tops in- 
cluded. 


READY FOODS CANNING CORP. 
500 N. Dearborn St., Chicago 10, IIl. 





MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 Ib. meat mixer; 
1-4’x12’ mechanical cooker; 1 341 meat grinder: 
1-327 Buffalo silent cutter; 1-Cressy #55 and 
1-Victor 43 ice breaker. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? Consolidated 
Products Co., Inc., 14-19 Park Row, New York 
City 7, N.Y. 





13 bore, 
also 125 H.P. motor 
reasonable. Peschke 
E. Grand Boulevard, De- 


FOR SALE: York compressor, 11 x 
originally built for 85 ton: 
can be bought separately, 
Packing Company, 26 
troit, Mich. 





FOR SALE: 3 Dings magnetic variable feeders 
for expellers. One expeller tempering apparatus. 
Write Box 38, Glen Riddle, Pa. 





FOR SALE: Two = 1 Anderson expellers, $1,250 
each. Also one Mitts & Merrill hog, $350. Phoenix 
Tallow Co., P. 0. Box 4131, Phoenix, Arizona. 


PLANTS FOR SALE 








Commercial Cold Storage Plant 
ON SWITCH 
WITH ADJOINING DRY STORAGE 
OR FOOD PROCESSING PLANT 


Capacity 13 million pounds freezer and 
4% million pounds cooler storage avail- 
able in Chicago’s packing house dis- 
trict. This property assures ample stor- 
age for your peak periods plus a loca- 
tion which guarantees a steady demand 
for cold storage facilities when your 
own operations do not require it. Oper- 
ating possession in 60 days. 


PRESTON & COMPANY, INDUS- 
TRIAL REALTORS 
Chicago, Illinois 
500 S. Peoria St., Monroe 1897 





FOR IMMEDIATE SALE: Small plant in north 
west Texas. Good location. Three 25 x 35 ft. 
coolers. New refrigeration. Equipped for killing 
eattle and hogs. Railroad siding, city inspection. 
Can be certified with small expense. Outside pens, 
lot scale. FS-301, THE NATIONAL PROVIS- 
IONER, 407 S. Dearborn St., Chicago 5, IIL. 





FOR SALE: LOCKER PLANT, 967 lockers, all! 
rented and waiting list, with complete meat serv- 
ice. Ammonia refrigeration. Plant 2 years old. Also 
modern slaughter house, capacity 8 beef per hour 
and cooler space for about 180 beef. Both as one 


unit. No curiosity seekers, please. Call James 
Armstrong, 2091, Vista, California or write to 


P.O. Box 29, Vista, Calif. 





FOR ADDITIONAL CLASSIFIED 


ADS SEE PAGE 40 OPPOSITE 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





SCALE SALE-IMMEDIATE DELIVERY 


BARLIANT AND COMPANY have been author- 
ized by the purchaser of a large number of 
Bench, Portable, and Floor Dial Scales to rep- 
resent him exclusively. All scales listed below 
are Gov't. surplus, and have been used only a 
short time. The seller will guarantee the con- 
dition, and if not satisfactory, full refund will 

made. Shipment can made immediately. 
The quantity is limited; therefore, it is suggested 
you wire or telephone your order today. erms 
are half cash with order, balance sight draft bill 
of lading or C.0.D. Shipping point is Chicago. 


Write for the Weekly Bulletin 


Toledo Bench 





Fairbanks Portable 
Howe Built-in 
Kron Exact wt. type 
Model TOLEDO 


8821 FC, 1600 cap., 1000x1 dial, 30x30 plat- 
form 200x1 tare beam, 400x100 cap. beam.$ 380.00 





34-0861, FB, 75 cap., 75xloz. dial, 16%” 
ih niéhineesnessipitecredWernsbeaeeens 200.00 
8821, count. port., 750 cap., 250x% dial, 
30x30 plat., 100x442 tare beam, 400 cap. 
Di) .tivdetebitsheenathtenk onekiestssun 350.00 
8821 count. 800 cap., 30x30 plat. 50x1 tare 
Dt Ateneetiadhtedebessdbcawataene ene ie 225.00 
31-0851 FH bench, 200 cap., 1252x2oz. dial, 
252x20z. tare beam, 502 cap. beam...... 250.00 
38-1731FE, built-in, 2000x22 dial, print 
weigh tare beam, (2) each................ 1000.00 
31-1821 FB 135 cap., 75x1 oz., dial, 21x18 
plat., 10x1 oz. tare beam, 50x10 cap., 
Dl cen erenechewne hades edebeks be anacees 340.00 
31-0851 FB bench, 75x1 oz. dia., 10x1 oz. 
tare beam, 30x10% cap. beam............. 250.00 
31-0851, 75x1 oz. dial, 16%4x18% plat., 10x1 
oz. tare beam, 30x10 cap. beam...... - 250.00 
31-0851, EO bench, 175 cap., 125x4 oz., dial, 
Se I, a wg ee ain Shela chineieite 310.00 
31-0851, bench, 175 cap., 100x2/10H dial, 
16x18% plat., 25x2 oz. tare beam, 50x10 
OO EE Weise dinnanacuaen oaks . 820.00 
31-0861, bench, 30 cap., 30x1/10# dial, 16% 
x18% plat., computogram tare beam..... 320.00 
31-0851. bench, 225x1/10 cap., 125x1/10 
dial, 164%4x18% plat., 50x1/10 tare beam, 
50x10 cap., beam (17) each............. 280.00 
34-0862, AT, 20% cap., steel & glass dial.. 200.00 
34-0862, AY, 200 cap., steel & glass plat... 200.00 
34-0862, RY., floor stat., 200 cap., 200x™% 
i een ks inc deedetsnekon es 190.00 
34-0862, port., 200 cap., 17x25 plat........ 200.00 


34-0862, AY, 200 cap 





200.00 








38-1741, built-in, 6000 cap., 10’x5’x8” plat.. 750.00 
31-1821, auto,, 800x% cap., 500x™% dial, 
100x% tare beam, 200 cap. beam.......... 340.00 
38-1731, FE, 10,000 cap., 2000x2 dial, built- 
Lae aep edi dann swingin eee ahi ene 1000.00 
1095 Speedway, 1% cap., .06xD1 dial, 7”x7” 
plat., 1x01 tare beam, alum. cap. beam.. 75.00 
Others 
F’banks, 11693-G-19, 25000 cap., 20000x5# 
dial, 8’x6’ plat., 1000x5Z tare beam, 4000x 
ff *% rrr eccoe 725.00 
F’banks, Bench counting, 400% cap., 250x%4 
dial, 21x28 plat., 50x% tare beam, 100x25 
SB YY FO Re errerrepnaeeer 350.00 
F’banks, port. plat., 500 cap. 16x25 plat... 20.00 
Howe, 2601, 12,000 cap., 1000x1¢ dial, 
6’x5’ plat., 250 tare beam, 1000 cap. beam. 670.00 
Howe, 326, 250 cap., 10x15% plat., scoop & 
beam poise tare beam................+.005 20.00 
Howe, 30% port plat. 500 cap., 16x24 plat., 
ee Ca, vec cuschbanebe sea aues 20.00 
Kron, 1418 port., 500 cap.........sscsceee 320.00 
Kron, 1532 bench, 200 cap., 125x% dial, 
16%4x18% plat., 25x% tare beam, 50x10 
i, WE 044646500 deie a ekeeinkonee ences 240.00 
Kron, 1600 cap., 1200x2# dial, 30x30 plat., 
200x1 tare beam, 200x502 cap. beam.... 381.00 
Xact Wt., 8003, plat. port., 314% cap. bal- 
SE GOED Deed ccncsccnssdsudocenteeters 100.00 


Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
offerings of surplus and idle equipment are 
solicited as BARLIANT AND COMPANY have 
buyers for most types. 


BARLIANT AND COMPANY 


BROKERS - SALES AGENTS 
ADELPHI BLDG. ¢« 7070 N. CLARK ST. 
CHICAGO 26 e« SHELDRAKE 3313 


SPECIALISTS 


In Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies 
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A Durham cow apparently was well aware of its own value 
during a recent auction at Auburn, Wash. The auctioneer 
asked for a $9 bid and the cow charged the platform, butting 
the salesman in the nether regions. He called for $9.25 and the 
animal charged again. Thereupon he raised the price to $11 
and bossy subsided. He got a taker. 


x * * 


The two-legged pig of Mr. and Mrs. Robert Stegmaier, 
Farmington, Minn., is slowly losing his status as a ham actor. 
The porker, born last spring without any hind legs, had been 
able to balance himself like a man standing on his hands. Now, 
however, his growing hindquarters are aweighing porky down 
and he can hardly hold up his end (of the show). 


x *k * 


Samuel Schofield of East Weymouth, Mass., ordered some 
surplus World War II commodities. He reports that he received 
64 bars of soap made for use during the Civil War. On each label 
was the slogan ‘‘Save soap to win the war” and the signature of 
Abraham Lincoln, Commander-In-Chief. 


x *k * 


A cargo of butter, bologna and eggs vanished quickly recently 
after the crash of a Frisco freight train and an Armour and 
Company truck near the town of Blytheville, Ark. Passing 
motorists and pedestrians gathered in cases of the scarce items 
and in a few minutes the $3,082 load was gone. The driver 
escaped unhurt. 


x *k * 


The following ad appeared during the meat shortage in a 
Hackettstown, N.J., newspaper. ‘ We've just eaten the last 
of the old gray mare. Will some reader tell us how to cook 
rats, Chinese style?’’ It was signed “meat eater Dan.” 


xk k * 


The crash of a livestock truck en route to Milwaukee, Wis., 
stockyards gave 126 fat porkers a reprieve from slaughter and 
offered them an opportunity for a zestful afternoon scampering 
across the countryside eluding farmers and deputy sheriffs. 
Nine of the pigs were injured when the truck overturned near 
Waukesha, but the rest took off through the marshlands. At 
latest count 86 had been recovered. The rest probably found 
their way to neighboring breakfast tables as bacon. 








Sell HOG Casings at HIGHER EXPORT CEILING PRICES to 
THE FOWLER CASING CO., LTD. 
8 Middle Street, West Smithfield 


LONDON, E. C. 1, ENGLAND (Cables: Effseaco, London) 
FOR 36 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Adler Company, The 
Allbright-Nell Co., 

Armour and Company 

Aromix Corporation .... — 
Asmus Bros., Incorporated. 
Aurora Pump Cc 


Barliant and Company 
ae 


Cahn, Fred C., 

Central Livestock Order Buying Company.. 
Cincinnati Butchers’ Supply Co., 
Cleveland Cotton Products Co., The.... 
Cohn, E. & Sons Inc 

Colonial Tanning Company, Inc.. 
Continental Can Company 


Daniels Manufacturing Co 
Diamond Crystal 
Diamond Iron Works, Inc 


ee ae ee NE, on ccaesenss 
Edwards, H. H., Inc...... 
Erickson & Potts 


Fearn Laboratories, Inc 

Felin, John J., & Co., Inc...... 
Fleishel Lumber Company 
Fowler Casing Co., Ltd., The..... 


Girdler Corporation, The 
Griffith Laboratories, The. 
Grueskin, E. N., Co 


Ham Boiler Corporation 

Harmon-Holman 

Harris, Arthur 

Holly Molding Devices, Inc. 

Howard Engineering & Manufacturing CO. cee 
Hunter Packing Company 

Hygrade Food Products Corp........ 


International Harvester Company... 
James, E. G., Company 


Kahn’s E., Sons Co., 

Kaufman, William j a4 
Kellogg, Spencer and Sons, ‘Inc. 
Kennett-Murray & Co 

Keystone Brokerage Company 

Kohn, Edward, Company 

Kold-Hold Manufacturing Co......... 


Lancaster, Allwine & Rommel..... 
Legg Packing Company, Inc., 
Levi, Berth & Company 


Martin ng Co 

Mayer, H. J., 

McMurray i 

Mitts & Mertill 

Montgomery Elevator Company.......... 
Morrell, John & Co 


Niagara Blower Company 


Peerless Monorail Co 

Peters Machinery Company... 
Philadelphia Boneless Beef Co., 
Pittsburgh-Erie Saw Corporation. 


Rath Packing Co 


Sayer & Co., Inc 

Schaefer, Willibald, Company 
Schlesinger, H. 

Smith, John E., Sons Company 
Sparks, Harry L., & Company 
Specialty Manufacturers Sales Co 
Steelcote Manufacturing Co......... 
Swift & Company 


Vogt, F. G. & Sons, Inc 


First Cover 
Fourth Cover 


Wilmington Provision Co 
Wilson & Co 
Winger Mfg. Co., Inc.... 


While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index. 





The firms listed here are in partnership with you. The products F 
and equipment they manufacture and the services they render ~ 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offet 

opportunities to you which you should not overlook. i 
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